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EDITORIALS 


TO GIVE MAXIMUM 
ENCOURAGEMENT TO 


—Unbelievable, as it may 
seem, this “To give the 


MOVEMENT OUT OF maximum encouragement 
to movement out of agri- 


AGRICULTURE culture” is the announced 


purpose of the Committee for Economic Development. 
(CED). The Committee is composed of some 150 lead- 
ing business executives and scholars, who work to- 
gether on studies and recommendations to promote a 
high level of national employment and maximum eco- 
nomic growth. With this in mind, this statement of 
purpose released to the press on December 9 becomes 
all the more astounding. Since the beginning of time 
man has been plagued with the responsibility of pro- 
ducing enough food for himself and his dependents. 
Even today, in many areas of the world, he is still 
fighting a losing battle. It has only been in recent 
years, and especially in this promising land of ours that 
is America, that he has been enabled not only to pro- 
vide an every day feast for his table, but in such abun- 
dance as to allow many, many additional hours, days, 
and weeks for other pursuits. 


Tilling the soil is an ancient and honorable occupa- 
tion, and the family farm represents something good, 
something solid, something to be desired in our modern 
society. If the committee were powerful enough to 
attain their objective, we might well predict they would 
some day be begging for bread. 


Most of us, no doubt, will agree with the committee’s 
criticism of the National Farm Program, and decry as 
it does the heavy burden on the taxpayer. There will 
also be found considerable agreement, and especially 
in small farm communities, that a shift to free mar- 
kets is to be desired, but when CED suggests a pro- 
posed land retirement plan that ‘would concentrate 
on getting whole farms out of production to assure 
that output is reduced, and to give the maximum en- 
couragement to movement out of agriculture’, the area 
of agreement ceases to exist. Admittedly the family 
farm is not an economic unit today, in many cases, at 
least. CED’s plan apparently would favor the develop- 


THE CANNING TRADE December ]6, 1957 


ment of mammoth farming enterprises to the complete 
extinction of the family farm. The good of America 
would best be served by reversing the emphasis. 


The following sentiments expressed in the November 
issue of “Progressive Farmer” seem most appropriate 
here: 


“Farmers provide America with a reservoir of 
spiritual strength—‘Small landowners,’ said Thomas 
Jefferson, ‘are the most precious portion of the state. 
They are the most vigorous, the most independent, the 
most virtuous. . . . Those who labor in the earth are the 
chosen people of God. Our Government will remain 
virtuous as long as our people are chiefly agricultural.” 

“In an America that is becoming brittle with the 
twin diseases of urbanization and industrialization, it 
is vital that our rural heritage be sustained to give our 
nation the stamina, strength, and tranquillity that it 
can gain from no other source. Our farmers not only 
feed the stomach of America. They also nurture its 


heart, its conscience, and its faith.” 


—Following their policy of giving 
as much advance information as 
possible concerning the progress 


of the National Convention in Atlantic City, the Na- 
tional Canners Association issued this week, a list of 
some 350 brokers and buyers with confirmed reserva- 
tions in Atlantic City hotels for the convention period 
starting January 20. This is the second progress report 
on reservations, buyers and brokers having been pre- 
viously furnished with lists of canners in the Tray- 
more and Shelbourne, which are booked to capacity. 
The Association advises that the Claridge is booked 
completely with machinery and supply people, and with 
reservation requests still coming in, the nis_i 

booked to capacity, the Haddon-Hall to about 95 per- 


BROKERS IN 
ATLANTIC CITY 


‘cent, and the Ritz Carlton to about 60 percent. Many 


Canners, Brokers, Buyers and Supplymen are also 
booked in other hotels but the Association did not pro- 
vide information on the extent. At any rate judging 
from the information supplied thus far, the Convention 
promises to be most successful. 
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ASSOCIATION PRESIDENTS 


(SEE FRONT COVER) 


PAUL J. KORN, Vice---President in 
charge of raw stock operations, St. 
Marys Foods, Inc., of Delphos, Ohio, was 
named President of the Ohio Canners 
Association at the Golden Anniversary 
Meeting of the group in Columbus, Ohio, 
this week. 


Mr. Korn, a 1931 graduate of Ohio 
State University with a degree in Busi- 
ness Administration, entered the canning 
industry in 1941 when he became affili- 
ated with the St. Marys Packing Com- 
pany of Sidney, Ohio. He was made 
supervisor of field operations for that 
firm in Ohio and Indiana in 1944, and 
attained his present capacity with the 
newly organized St. Marys Foods, Inc. 
in 1956. 


Prior to entering the canning industry, 
Mr. Korn was employed for two years by 
the Ohio Tax Commission as an account- 
ant, and served nine years with the Fed- 
eral government in the loan, mortgage 
and management division of the Home 
Owners Loan Corporation. 


Having served on many association 
committees, he was elected to the Board 
of Directors in 1950, serving through 
1951, was named Association 2nd Vice- 
President for 1956, and 1st Vice-President 
for 1957. He is also a member of the Ohio 
Horticultural Council and the Technical 
Advisory Committee of the National 
Canners Association. 


Mr. Korn was married to Aunalee 
Shinn of Sidney, Ohio in 1934. Their 
son, Gary, is presently attending the Ohio 
State University. 


TRI-STATES 


CHARLES B. OSBORN, III of the firm 
of C. B. Osborn Sons, was named Presi- 
dent of the Tri-State Packers Association 
during the 54th Annual Convention of 
the group in Baltimore last week. A third 
generation canner, Mr. Osborn was liter- 
ally born into the canning industry. The 
event took place on September 20, 1916, in 
Aberdeen, Harford County, Maryland, a 
farm community where the art of can- 
ning has been practiced since first intro- 
duced into this country. 


Mr. Osborn began his career in the 
family business at the age of 16. He re- 


ceived his formal education at the local 
high school and business college in Bal- 
timore. As is customary in Canning 
families, Mr. Osborn has been thorough- 
ly trained in all facets of the business, 
starting at the bottom and working his 
way to the top. The firm has long spe- 
cialized in the packing of fancy Shoe 
Peg Corn and more recently Whole Ker- 
nel golden. 


Married to Enda Leach Michael, the 
couple are blessed with a daughter, Mary 
Susan, 13, and a son, Charles B. IV. 


Interested in association affairs, he has 
served as a director of the Tri-State 
Packers Association during 1953, 1954 
and 1955, was named 2nd Vice-President 
for 1956, and Ist Vice-President the fol- 
lowing year. 


ONTARIO 


BEN ORMSETH, Vice-President and 
General Manager, Green Giant of Canada 
Limited, Tecumseh, Ontario, is the new 
President of the Ontario Food Processors 
Association, Incorporated. He succeeds 
M. S. Dixon, Vice-President—Director of 
Manfacturing, H. J. Heinz Company of 
Canada Limited, Leamington, Ontario. 


A native of the state of Minnesota, Mr. 
Ormseth, after finishing high school, at- 
tended Minneapolis Business College, 
then obtained a degree in Higher Ac- 
countancy from LaSalle Extension Uni- 
versity. 


Mr. Ormseth came to Canada in 1931, 
joining Green Giant as an accountant. 
Three years later he was appointed 
Treasurer and in 1940 was placed in 
charge of all company production as well 
as its financial operations. In 1953 he 
became its General Manager, and in 1956 
was appointed Vice-President. 


Shrotly after coming to Canada, Mr. 
Ormseth married Glenna Ruth Gerber of 
Minneapolis. They have three children— 
a daughter Joan, now 25, and two boys, 
Bennet 14 and Glenn 9. 


The Association executive is a member 
of the Beach Grove Golf Club in Tecum- 
seh, belongs to the Advertising and Sales 
Club of Windsor, and is an elder in the 
Presbyterian Church. For several years 
he has been a Director of the Ontario 
Food Processors Association, Inc. and the 
Canadian Food Processors Association. 
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TRIBUTE TO BOB EIRICH 


The program for the Tri-State Pack- 
ers Association Convention contained 
some 35 pages of advertising. The many 
friends of Bob Eirich, well known sales 
manager of the H. S. Crocker Company, 
Inc. for the past 25 years or more, were 
pleased to find that the firm used their 
full page space as an open letter to Bob 
from S. S. Kauffman, president of ihe 
company, acknowledging a job well done. 
Bob, though recently retired, continues 
in an advisory capacity. Mr. Kauffman 
says, in part, “For more than 25 years 
you have contributed greatly to the 
growth and success of H. S. Crocker 
Company, Inc. The fine work which you 
have done for us has been the base on 
which we are building our expanding 
facilities in our Eastern operation. We 
could not have done it without your help 
... We are pleased that you can continue 
to be with us in an advisory capacity, 
where we can continue to lean on you for 
counsel and help.” 

Bob has a host of friends, not only 
in the Tri-State area, but throughout the 
country. He served with distinction as 
secretary of the Young Guard Society 
for a period of five years from 1948 thru 
1952, was named vice-president in 1954, 
and president in 1955. He has been a 
member of the Old Guard Steering Com- 
mtitee, and is presently a director of the 
Forty-Niners, having been active in that 
organization for a number of years. 

The publishers of this journal join the 
officers of the firm, and his many friends, 
in wishing him many years of active and 
contented retirement. 


LEAGUE CUTTING PLANS 


Arrangement are rapidly being com- 
pleted for the 35th annual Fruit and 
Vegetable Sample Cuttings of the Can- 
ners League of California to be held at 
the Fairmont Hotel, San Francisco, 
Calif., January 9 and 10, 1958. Fruits 
will be displayed and judged on the open- 
ing day, with vegetables the following 
day. Also on the second day will be a 
business meeting with a talk by Presi- 
dent O. R. Hayes, sample cutting re- 
ports and a summary by Charles T. 
Townsend, Associate Director, Western 
Research Laboratories, National Can- 
ners Association. 

The evening of the first day will be 
given over to the Suppliers’ Reception 
and on both days there will be showings 
of the League’s highly successful ‘lm 
“Abundantly Yours”. 

6 

Syracuse Container Corporation has 
been formed as the successor to the Syra- 
cuse Division of Industrial Container 
Corporation, and will continue to operate 
the plant at Marcellus Falls, New York. 
Some additional equipment has been 
added to permit the manufacture of a 
more diversified line to better care for 
the container requirements of customers. 
The sales staff remains intact as previ- 
ously, 
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TRI-STATE MEETING 


Tri-State Packers Brave Elements To 
Attend 54th Annual Convention 


The 54th Annual Convention of the 
Tri-State Packers Association was held 
at the Lord Baltimore Hotel, Baltimore, 
Wednesday, Thursday, and Friday, De- 
cember 4, 5 and 6. By the time the first 
commodity group meeting (peas) was 
called at 11:00 A.M., a steady snow had 
been falling for approximately 16 hours, 
covering the city, state and surrounding 
areas with a level 10 inches of snow, and 
with drifts considerably deeper. Traffic 
was at a virtual standstill and by the 
time the snow ended, about 5 in the eve- 
ning, it required from 2 to 4 hours to 
reach the suburbs of Baltimore, and 
many thousands didn’t reach their homes 
at all that evening. Yet Secretary Rue 
had to locate extra chairs for the pea 
commodity meeting. Other group meet- 
ings on that day were also well attended, 
and by noon of Thursday the grand ball- 
room of the Lord Baltimore was filled to 
overflowing for the annual luncheon—a 
handsome tribute to the Secretary, the 
convention planning committee, speakers, 
and the association staff in general. 


As is usual at a Tri-State Convention, 
this was a very busy one, the program 
being built around the commodity group 
meetings. Of these there were a total 
of 7—peas, corn, snap beans, asparagus, 
sweet potatoes, tomatoes and lima beans. 
Add to this the frozen food packers group 
meeting, the general meeting, special 
closed membership meeting, the annual 
Board, and a number of committee meet- 
ings, and the reader can understand that 
this was a busy three days. In addition, 
of course, there were the usual enter- 
tainment features, the Society of Tri- 
Staters Party on Wednesday evening, 
and the Allied Industries Banquet and 
Entertainment, preceded by cocktails, 
courtesy of American, Continental, 
Crown and National can companies. 


COMMODITY MEETINGS 


Discussions at the commodity meetings 
were directed, of course, to specific prob- 
lems relating to the commodity. The ap- 
proach, however, was much the same. 
Discussion generally opened following 
reports of the statistical situation by Dr. 
Stier of NCA or Dr. Walls of the Uni- 
versity of Maryland. Major Colley pre- 
sented for the University of Maryland 
commodity break-even charts, then dis- 
cussed the advantages of a uniform cost 
accounting program. At each of the 
meetings the University of Maryland dis- 
played and discussed cuttings of new and 
old varieties. Significantly the urgent 
need of new varieties was emphasized at 
both the pea and tomato group meetings. 
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Proposals for grades of frozen peas, spin- 
ach and broccoli were discussed at the 
frozen food packers group meeting, while 
other groups discussed objective tests 
and improved methods of grading. The 
pea and corn group reported progress in 
the formation of a joint organization to 
promote these commodities. Preliminary 
reports from the State of Wisconsin, 
added to the pledges already made by 
the Eastern group, indicates the neces- 
sary minimum to form such an organ- 
ization will be attained. 


UNIFORM COST ACCOUNTING 


Tri-State canners been talking 
uniform cost accounting for a good many 
years now. Our guess is that the group 
is probably more receptive to the idea 
today than ever before. At the general 
meeting C. E. Palmer of Haxton Foods, 
Inc., Oakfield, New York, outlined a num- 
ber of the advantages of such a system as 
practiced in New York State. The big 
advantage he stressed is that the uni- 
form method of allocating both direct 
and indirect costs, and the ensuing re- 
ports, make it possible for a canner to 
compare his specific costs with the high, 
medium, and low costs groups, to the end 
that he may seek out the reasons why 
he may be high in specific areas. In pri- 
vate conversation, following the session, 
he stated that up to now, the system has 
had little or no effect on pricing. 


JOHN W. RUE 
Secretary Tri-State Packers Association 
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ROBIN M. KIRWAN 
Outgoing President, Tri-State Packers Association 


MANAGEMENT 


Both of the key speakers at the gen- 
eral luncheon meeting hammered hard 
on the theme that the solution to the 
canner’s problems lies in better manage- 
ment, and definitely not in worrying 
about and complaining about the other 
fellow. These two dynamic speakers 
were A. Edward Brown of Benton Har- 
bor, Michigan, President of the National 
Canners Association, and Vice-President 
and Treasurer of Michigan Fruit Can- 
ners, Inc., and James E. Glover, Execu- 
tive Vice-President and General Manager 
of Coastal Foods Company, Cambridge, 
Maryland. 

Mr. Brown’s principal recommenda- 
tions were cost control and carefully 
managed sales and financing programs. 
Using a common canned vegetable as an 
example, Mr. Brown said that acquisition 
costs between different canners varies as 
much as 11 cents per case, direct labor 
10 cents a case, and the pack-out by over 
5 cases to the ton. In this highly com- 
petitive industry, he said, “no canner is 
in a position to find himself on the high 
side of such variations for very long. 
Such differences cannot possibly be re- 
captured in the selling price, regardless 
of the reputation of the firm or the qual- 
ity of acceptance of its product.” He 
urged a careful reexamination of costs 
and the development of a realistic mar- 
keting budget to forecast sales. 

Stating that you do not have to be a 
millionaire to operate a successful can- 
ning business, Mr. Brown pointed out, 
however, that the ability to arrange for 
proper financing is even more important 
than cost and marketing controls. “No 
matter how excellent the quality, how 
effective the sales effort, how competitive 
manufacturing costs may be, if the oper- 
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ation cannot be financed properly, if a 
canner bites off more than he can chew, 
if he does not have the warehousing and 
credit facilities to permit orderly flow 
of goods into market, he will, in the end, 
be forced to sacrifice. Nothing is more 
tragic than to be faced with the necessity 
of selling goods at less than value, or 
less than the market would justify, sim- 
ply to meet next month’s bills.” 

Mr. Glover, a newcomer to the Tri- 
States, delivered a forceful address, chal- 
lenging canners of the area to accept, 
with courage and common sense, the 
blueprint for a successful canning opera- 
tion, laid down by Mr. Brown. Stating 
that no other area can do a better job 
than the Tri-States, he urged every can- 
ner, big and small, to put their shoulders 
together behind the Association in a joint 
effort to meet the competition from other 
areas. 


OFFICERS AND DIRECTORS 


Retiring President Robin M. Kirwan 
introduced the new slate of officers as 
follows: President: Charles B. Osborn, 
III, C. B. Osborn Sons, Aberdeen, Mary- 
land; 1st Vice-President: Francis C. 
Stokes, Jr., Francis C. Stokes Company, 
Vincentown, New Jersey; 2nd Vice-Presi- 
dent; James R. Shilling, Hampstead 
Packing Company, Hampstead, Mary- 
land. Mr. Kirwan becomes Director-at- 
Large replacing John Maggioncalda; 
Walter Onley, Jr. replaces Bill James as 
Director of District I; Charles B. Silver, 
II, replaces Neil Jenkins in District II; 
and Ed Nusbaum will fill the unexpired 
term of Tom Shilling, who withdrew be- 
cause of his brother’s position as 2nd 
Vice-President. In District II Newlin B. 
Watson continues as replacement for 
Francis Stokes, Jr., who moved up to 2nd 
Vice-President in July of this year. 

In accepting the presidency, Mr. Os- 
born thanked Mr. Kirwan and the staff 
for their tireless efforts and solicited the 
continuing support of all concerned— 
“There have been and still are many seri- 
ous and perplexing problems for this in- 


dustry to face, but we may rest assured 
they can be solved and with the continued 
support of our member companies and 
the people in them, with the continued 
close association and help which we enjoy 
from our allied friends, with the excellent 
cooperation and valuable services ren- 
dered by our state Universities, solve 
them we will. It is my hope for the com- 
ing year that some of the lasting quali- 
ties of those who have gone before, may, 
through me, benefit this association and 
all whom it represents.” 


MECHANICAL GRADING 
OF LIMA BEANS 


The lima bean industry in Maryland 
and Delaware is expected to adopt a new 
mechanical grading method next year to 
determine the quality of beans and prices 
paid to growers. After extensive field 
trials last summer, processors are plan- 
ning to use an instrument called a shear 
press to grade beans grown next year. 

By mechanically measuring the tender- 
ness of beans, the shear press determines 
maturity. Maturity is the accepted basis 
for grading; the younger the lima beans 
are, the more tender they will be and ihe 
higher they will grade. 

The shear press was developed in re- 
search work by Dr. Amihud Kramer of 
the University of Maryland, department 
of horticulture and tested last summer 
for use in lima bean processing by the 
Maryland Experiment Station in cooper- 
ation with the University of Delaware 
extension service and the lima bena in- 
dustry in the two states. The grading 
procedure in which the instrument is 
used was described at the Tri-State Pack- 
ers convention in Baltimore last week 
by Otto Bundy, extension vegetable spe- 
cialist in Delaware. 

Field work last summer was aimed 
primarily at arriving at a relationship 
between shear press readings and the 
percentage of maximum yield at different 
stages of maturity. The accuracy of the 
instrument in measuring quality was al- 
ready proved. 


The relationship between shear press 
readings and stage of maturity is im- 
portant, Dr. Kramer explains, because a 
low reading means the beans are young 
and high in quality. At the same time, a 
field of young beans does not yield nearly 
as much as a mature field. This means 
that if a farmer is going to sell young, 
high quality, beans he must get a price 
to compensate for a smaller harvest than 
he would get if he let the crop mature. 

In the grading procedure which has 
been used until now, maturity is deter- 
mined by the percentage of white and 
shrivelled beans in a given lot of green 
lima beans. This method is rapid and 
simple and was satisfactory until a few 
years ago. It is unsatisfactory now only 
because lima bean breeders, in their ef- 
forts to develop better varieties, have 
developed green-seeded varities which do 
not turn white when they get old. These 
beans could be too old for canning and 
the old grading procedure, using percent- 
age of white beans as the index of matur- 
ity, would show the beans to be young. 

A gauge on the shear press registers 
the resistance of a sample of beans to a 
series of bars which are pressed through 
the sample. A reading of about 1000 
indicates that the beans are very young 
and are of high quality, a reading of 
around 1500 indicates the beans are older 
but still useful for canning and if the 
reading is 1800 or above the beans are 
too old for processing. 

The instrument itself gives only a 
measure of tenderness, or maturity. In 
practical use, this measure of maturity 
must be interpreted in terms of what the 
crop is worth. That’s where data col- 
lected during last summer’s field trials 
enables workers to arrive at a correla- 
tion between maturity and a fair price 
for the crop. For example, if the shear 
press reading is 1000, a correlation with 
current market prices will show how 
much premium a farmer should receive 
for his beans to compensate him for the 
yield he loses by harvesting the crop at 
an early stage. 


SARDEN CLUB 
APPLE 
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Redesigned packages for the complete line of Garden Club 
~ Brand apple butter, preserves and jellies have been introduced 
by Clements Food Products Company, Oklahoma City, Okla. 
Features of oval 1 lb. 5-0z. apple butter jar, at left, include wide 
display frontage for store shelves and a paneled base which 
provides a decorative touch as well as greater container stabil- 
ity. Three 18-oz. jars in center and 12-0z. jar on the right all 
have attractive swirl or lariat designs on the base. Eye appeal 
of packages is enhanced by spot labels with fruit vignettes in full 
color. Jars are manufactured by Owens-Illinois Glass Company, 
Toledo, Ohio; closures by White Cap Company, Chicago. 
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NEW YORK MEETING 


New York State Canners Entertain 
Agricultural Leaders at Convention 


One of the features of the 72nd Annual 
Convention of the New York State Can- 
ners & Freezers, held in Buffalo, New 
York, Thursday and Friday, December 5 
and 6, was a special luncheon to which 
agricultural leaders throughout the state 
had been invited. The innovation proved 
extremely successful, with some 47 Ag. 
men and association directors in attend- 
ance. Following the luncheon, the guests 
adjourned to the New York Room to hear 
Donald Paarlberg, Assistant Secretary of 
Agriculture. 


Mr. Paarlberg quite naturally encour- 
aged closer processor-grower relations. 


This renewed interest in the grower is 
an outgrowth of the marketing order 
legislation passed by the State Legis- 
lature last year. In contesting the legis- 
lation, processors soon found out they 
had done a rather poor job in keeping 
their growers informed. To remedy the 
situation, processors are being encour- 
aged to attend grower meetings, and 
growers in turn are being invited to at- 
tend the processor meetings. This week, 
for instance, tomato growers and proc- 
essors are ironing out their problems to- 
gether in an all day meeting. The same 
kind of a meeting will be held later on 
peas, and a similar meeting on cherries 
was held some 10 or 12 days ago. These 
meetings are in addition to the regular 
schools normally held each year. 


N.J.V.G.A. WINNER 


Neither are the New York Canners 
overlooking the public relations value of 
the National Junior Vegetable Growers 
program. As in other areas, individual 
processors are devoting considerable time 
in encouraging the younger growers to 
participate in this program. Both the 
state winner, Donald Heinzman, 20 of 
Geneva, and James Sheppard, 14 of Elba, 
who will be named National Winner in 
the variety trials contest this year, were 
feted and introduced at the luncheon. 
Both of the boys received bonds from 
the Association. Donald Heinzman had 
a project of 3 acres of beets. James 
Sheppard had a project of 1 acre of to- 
matoes, in which he grew 17 different 
varieties. The data on each variety, 
measuring the yield, color, and date of 
maturity was considered outstanding. He 
also tried some direct seeded plants and 
was so successful that his father will try 
several acres of direct seeding this year. 
The youngster had a total yield of about 
20 tons from the one acre, and he en- 
joyed a net profit of $295. 
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BETTER SUPPLY AND DEMAND 
BALANCE 


As if to emphasize the vagaries of 
human nature, New York processors en- 
joyed perfect weather in the City of Buf- 
falo—in strange contrast to the stormy 
weather greeting Tri-State packers in 
Baltimore on the same dates. A check 
with the hotel and the banquet committee 
indicated an attendance of over 1,000, a 
figure that probably tops all other state 
conventions. 


Although no particular theme had been 
adopted by the convention committee, the 
two main speakers, A. Edward Brown, 
President of the National Canners Asso- 
ciation, and Sterling Doughty, President 
of the National Association of Frozen 
Food Packers, stressed the common 
theme that more realistic production 
management and planning will be re- 
quired next year if selling prices are to 
be brought back to a profitable basis. 


Stating that he did not advocate pro- 
duction curtailment, Mr. Brown never- 
theless scored heavily the philosophy so 
common to the canning industry, of pack- 
ing all the raw products that can possibly 
be put into a can without regard to our 
ability to sell it. He stated further that 


W. H. SHERMAN 


Secretary, New York State Canners & Freezers 
Association 
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EDWARD STEELE 


Outgoing President, New York State Canners 
and Freezers Association 


“When we have seriously overpacked an 
item in a given year, it does not make 
good sense to go out and do it again the 
following year.” 


Mr. Doughty outlined a series of steps 
that small and medium sized packers 
could follow in operating their business 
for profit. He said that the idea that we 
can operate profitably only through 
larger production is not sound reasoning. 
On the other hand he said there are a 
number of factors that even the small 
processor can take into account in study- 
ing this business that will insure profit- 
able operation. 


SAFETY AWARDS 


The Safety Awards Committee was 
pleased to report a reduction in the acci- 
dent frequency rate from 18.6 per mil- 
lion man hours last year to 17.35 this 
year. 62 plants participating in the pro- 
gram worked a total of 10,149,929 man 
hours, and 19 plants had 100 percent 
records. 17 others with near perfect rec- 
ords, received honorable mention. 


In the contest, plants are divided by 
size into A, B and C classification. The 
A classification, covering the largest. The 
Birds Eye Division of General Foods at 
Medina received the grand award of the 
A classification; Sterling Cooperative at 
Sterling won the B classification;-while 
the award in the C classification was 
presented to the Edgett-Burnham plant 
at Newark. 


One of the more important resolutions 
adopted at the business meeting was one 
urging the state to make further funds 
available for the four-year food process- 
ing course which begun last year at Cor- 


(Continued on Page 16) 
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The Pennsylvania Canners Association 
have elected to combine certain meetings 
which heretofore have been held sepa- 
rately. “The Fieldmen’s Conference and 
Canners Workshop” will be conducted 
as a combined meeting in 1958 and will 
be held on March 6 and 7 at Allenberry 
Lodge, Boiling Springs, Pennsylvania. 
There will be two separate sessions for 
the Fieldmen’s group, and for the Work- 
shop. There will be one general session 
for the entire group, as well as a social 
hour and banquet. Additionally it has 
been decided to follow the one-day annual 
meeting in November with an additional 
day devoted to sales, marketing, and pro- 
motion. The annual golf tournament will 
be held in conjunction with the Board of 
Directors semi-annual meeting in May. 
It has also been announced that a sugges- 
tion was made at the closed meeting, 
held in connection with the annual meet- 
ing last month, that the Association con- 
sider the possibility of joining hands 
with other associations in the Eastern 
part of the United States. No action was 
taken on this suggestion. 


“The Empire Marketer”, monthly bul- 
letin, published for a number of years by 
the New York State Canners & Freezers 
Association, and sent to a mailing list of 
some 1600 buyers, brokers and processors 
in the East, has been discontinued. In 
its place the Association will publish an 
annual directory. 


Hunt Foods, Inc., Fullerton, Calif., dis- 
posed of its canning interests at Salem, 
Ore. some time ago to B. C. Davis and 
this operation has since sold the plant 
to Wilbur Mancke. 


Louis J. Ruffato has been made general 
sales manager for the IXL Foods Co., San 
Leandro, Calif. This firm specializes in 
tamales and kindred items. 


Continental Can Company—Dr. Bruce 
H. Morgan has rejoined the Metal Re- 
search and Development Department of 
Continental Can Company as senior food 
technologist. For the past four years, Dr. 
Morgan has been employed by the Army 
Quartermaster Food and Container Insti- 
tute as deputy scientific director for 
Radiation Preservation. In this capacity, 
he organized the Army project for pre- 
serving food by ionizing radiation. 
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Illinois Canners School—The 1958 [Ili- 
nois Canners School will be held at the 
Urbana-Lincoln Hotel Urbana, LIllincis, 
January 8, 9, and 10. Full information 
may be obtained from N. F. Oebker, Hor- 
ticulture, and R. T. Milner, Food Tech- 
nology, University of Illinois, Urbana, 
Illinois. 


Gerber Products Company has an- 
nounced the appointment of Bernard 
Dawe of Fremont, Michigan, as manager 
of the Rochester, New York plant. Al- 
though the Rochester plant has been a 
Gerber unit since 1950, it has not had a 
resident plant manager. Mr. Dawe, who 
has been with Gerber for the past 26 
years at Fremont, has recently been 
superintendent of plant operations at 
Rochester. He plans to move his family 
there upon completion of the school year 
in June. 


Morgan Packing Company, Austin, In- 
diana, has announced the appointment 
of the following brokers: D. D. Donald 
Company of Quincy, Illinois, as repre- 
sentative for the Quincy, Illinois, and 
Northern Missouri markets; M. Under- 
wood Company of Peoria, Illinois, as rep- 
resentative for that market. 


Max Ams Machine Company, Bridge- 
port, Connecticut, manufacturers of auto- 
matic can making machinery, has an- 
nounced the appointment of Jack Wilson 
as general sales manager. Mr. Wilson 
has been in the can and container indus- 
try for 30 years, having formerly been 
with American Can Company, Continen- 
tal Can Company, and most recently with 
the Container Division of The Sherwin- 
Williams Company of Chicago. 


Sergeant & Nicholoy, Butler, Wiscon- 
sin food brokers, will maintain headquar- 
ters in Parlor 2424, Conrad Hilotn Hotel, 
December 14 through 18 for the National 
Food Brokers Sales Conference to be held 
in Chicago during that period. 


DEATHS 


Harry Fox, 69, who retired in 1955 
from active canning, farming, and mer- 
cantile business in and around Easton, 
Maryland, died on Sunday, December 8, 
of bronchial pneumonia in a hospital near 
Baltimore following an extended period 
of poor health. Mr. Fox began his busi- 
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ness career in 1906 as a merchant in Ox- 
ford, Maryland, and had recently turned 
over his business affairs to this three 
sons. He is survived by his wife, Esther, 
and sons Fred, Benjamin, and Morton, 
who reside at Queen Anne, Easton, and 
Hillsboro respectively. 


Wallace Dale, 70, of the Orleans Coun- 
ty Canning Company, Berre Center, New 
York, died in an Albion, New York, hos- 
pital on Monday, December 9, following 
a short illness. Mr. Dale sold the cannery 
to a group of growers in 1954, but had 
continued on as manager until his recent 
illness. He had other extensive business 
interests, being a partner in Friends 
Packing Company, Albion, which plant 
was also sold to the same grower group 
in 1955. He also had an interest in the 
Wilson Canning Company at Wilson, 
New York, and had an interest in a 
supermarket in Albion and a farm in 
Albion. He had been in the canning busi- 
ness for nearly 45 years, most of which 
time he lived in Berre Center. His wife 
Sarah, a son Austin, and three grand- 
children, all of Berre Center, survive. 


Henry Monroe Crites, 88, president of 
the Crites Milling Company, Circleville, 
Ohio, died on Friday, December 6, in a 
local hospital. Mr. Crites operated the 
Crites Milling Company with canneries 
in Ashville and New Holland. In addi- 
tion to extensive farm holdings, he was a 
member of the Circleville City Council 
for 18 years, and a member of the St. 
Paul Lutheran Church. He is survived by 
his wife, Jean; four sons, Meinhart, 
George, Edward, and Charles, and a 
granddaughter, Miss Mary Virginia 
Crites. 


Kenneth Mahrle, 58, of Leininger & 
Company, Milwaukee food brokers, died 
on Sunday morning, December 8, follow- 
ing a heart attack. He had been ill with 
the flu for about a month. Mr. Mahrle 
had a life-long association with the Wis- 
consin canning industry, which included 
the following: A & P Buying Office, Ser- 
geant & Nicholoy, Crary Brokerage 
Company, National Can Corporation, 
Chicago Quartermaster Depot, Crown 
Can Company, Ray Engle Brokerage 
Company, and Leininger & Company. 
Mr. Mahrle, who lived at Cedarburg, is 
survived by his wife, Lucille, and by a 
son, Allen, who lives at Saukville. 
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SPACE PROVIDED FOR SEED 
COMPANY SAMPLES IN 
TUC CUTTING 


An unusual added feature of the 
twenty-third National Canned Corn Cut- 
ting Bee is scheduled for the Atlantic 
City Convention according to an an- 
nouncement from the United Company 
of Westminster, Maryland. As an indus- 
iry service, space is being provided for 
leading corn seed companies to show 
representative samples of canned whole 
kernel corn, packed from their latest and 
best, regular and experimental varieties. 
Thus the industry will have the opportun- 
ity to observe the latest trends in seed 
varieties in addition to the usual com- 
parisons of cut, flavor, color, quality, 
consistency, etc. 


The company announcement also ad- 
vised that a new model C-8 Tue Cutter, 
which completely eliminates the necessity 
for ear selection for any purpose will be 
shown—also a new APL Tuc rod shaker 
and other items of special interest. 


ORANGE JUICE FOR 
SCHOOL LUNCH 


The U. S. Department of Agriculture 
this week announced an offer to buy can- 
ned concentrated orange juice, packed 
from 1957-58 crop oranges, for use in 
school lunch programs. Purchases will be 


made with Section 32 funds and will de- 
pend upon the quantities and prices cf- 
fered and the supplies which can be used 
in the school lunch programs during the 
current school year. Details and specifi- 
cations of the offer have been mailed to 
orange concentrate processors. 

Offers to sell canned concentrated or- 
ange juice must be received by the Direc- 
tor, Fruit and Vegetable Division, Agri- 
cultural Marketing Service, U. S. De- 
partment of Agriculture, Washington 25, 
D. C., not later than 9 a.m., (EST), De- 
cember 17, for acceptance not later than 
December 20. 


USDA will require deliveries during 
the period January 6 through February 
22. 


GRAPEFRUIT FOR 
SCHOOL LUNCHES 


USDA has announced the purchase of 
354,120 cases of canned grapefruit sec- 
tions. Purchases include 237,120 cases 
of 12/3 cylinder cans at net prices avcr- 
aging $4.497 per case and 117,000 cases 
of 24/2’s at net prices averaging $3.604 
per case. Net prices were derived by de- 
ducting discounts for prompt payment 
where applicable. Grapefruit sections 
will be shipped from Fla. during period 
December 20, 1957 through March 1, 
1958, to schools for use in school lunch 
programs. 


CANCO EXPANSION PLANS 


Physical expansion of American Can 
Company facilities during 1957 will total 
about 1,500,000 square feet in 15 loca- 
tions, it is announced by G. W. Reese, 
vice president for manufacturing. The 
new construction will account for a sub- 
stantial part of Canco’s total capital ex- 
penditure for the year, expected to reach 
about $52 million. 

Of the added space—the equivalent of 
about eight city blocks—more than half 
is for housing new equipment for Canco’s 
coil processing program. Coil facility 
locations include Tampa, ‘Fla.; Hillside, 
N. J.; Milwaukee, Wis.; St. Louis, Mo.; 
Hammond, Ind.; Houston, Tex.; and Oak- 
land and Los Angeles, Calif. 

Other major additions include new can- 
making plants at Detroit, Mich.; Blue 
Ash, Ohio; San Antonio, Tex., and Baya- 
mon, Puerto Rico. Finished product ware- 
house space has been added at other 
locations. 


Turlock Cooperative Growers, canners, 
packers and growers, with main offices 
in San Francisco, have moved into new 
offices in the Alaska Commercial Build- 
ing located at the corner of California 
and Sansome Streets. The new address 
is 310 Sansome Street, San Francisco 4. 
The telephone number remains the same 
—Sutter 1-2658. 


ELP 


ON A FOOD 


PROCESSING PROBLEM? 
call Robins 


You'll find Robins engineers always ready and able to offer you sound advice on any problem— 
from better space utilization to product flow and handling. Robins advice is based on the 
knowledge and experience gained from working with food processors for 100 years . . . from 
specifying single units to setting up complete lines. Whether you’re planning an entirely new 
layout, or incorporating a single machine in your present assembly, we will help you choose the 
right equipment, or design special machinery for you. 


Manufacturers of Food Processing Equipment Since 1855 
713-729 East Lombard Street * Baltimore 2, Md. 
THE ROBINS LINE INCLUDES EQUIPMENT FOR PROCESSING 


APPLES @ ASPARAGUS @ BEETS ¢ CORN @ DRIED BEANS @ LIMA BEANS ¢ MARMALADES @ OLIVES ¢ ONIONS © PEACHES © PEAS @ PEPPERS PICKLES 
| POTATOES © SWEET POTATOES @ PUMPKIN © RELISHES ¢ SAUERKRAUT © SHRIMP © SPINACH @ STRAWBERRIES © STRING BEANS ¢ TOMATOES 


AND COMPANY, INC. 
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FORTY-NINER AWARD 


Dr. Charles Olin Ball to Receive 
Forty-Niner Service Award 


Charles Olin Ball, international author- 
ity in the field of food technology and 
presently a Professor and Research Spe- 
cialist at Rutgers University, New 
Brunswick, New Jersey, has been chosen 
to receive the Fifth Annual Forty-Niner 
Service Award, David S. Nay, President 
of the Forty-Niners has announced. Dr. 
Ball has served the canning industry 
faithfully for forty years in various sci- 
entific, research and development capa- 
cities. 


Born in Abilene, Kansas, Dr. Ball re- 
ceived his high school and some of his 
college training in Kansas, graduating 
from Enterprise (Kan.) High School in 
1911 and attending Kansas State College. 
He continued his education at Washburn 
College, Cambridge University and 
George Washington University where he 
received his A.B. in 1920. Dr. Ball’s edu- 
cation was interrupted by service in the 
army. Sworn into the Federal Service 
from the Kansas National Guard, he 
served on the Mexican Border in 1916 
under General Pershing. Advancing from 
Corporal to 1st Lieutenant to Captain in 
the A.E.F., he served overseas from 1917 
to 1919 at which time he returned to the 
states and resumed his education. Dr. 
Ball received his M.S. in 1922 in the field 
of Chemistry and Applied Mathematics, 
and his Ph.D. in 1926 in the field of Ap- 
plied Mathematics and Electrical Engi- 
neering. During this period, he spent 
two years at the University of Chicago 
working toward his doctorate. 


FIRST INTEREST IN 
FOOD INDUSTRY 


Doctor Ball’s first interests in the food 
industry developed from the time of his 
college work when he assisted in the 
study and development of several papers 
for the National Research Council. Dur- 
ing this time, he became associated with 
the National Canners Association as a 
Research Technician specializing in the 
Sterilization of Canned Foods. Starting 
in 1922, he was employed by American 
Can Company at their research labora- 
tories in Maywood, Illinois in the field of 
food sterilization and the development of 
metal containers for food. From 1930 to 
1941 he served as Assistant Manager and 
Assistant to the Director of Research. 
From 1942 to 1946, Dr. Ball was asso- 
ciated with Owens-Illinois first in the 
Can Company as Technical Director and 
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later in the Glass Company as Director 
—Process and Product Research. 


In 1945, the noted scientist served as 
Chairman of the Committee on Foods 
and as a member of the Technical Indus- 
trial Intelligence Committee in Germany 
investigating German Food Processing 
Techniques. From 1946, Dr. Ball main- 
tained his own consulting and research 
business in Maumee, Ohio and at the 
same time became associated with the 
United Company and the United Prod- 
ucts Company serving as Director of Re- 
search in Food Technology and as a mem- 
ber of the Board of Directors of both 
companies. Also, during this period he 
was founder and first editor of “Food 
Technology”, the journal of the Institute 
of Food Technologists. 


In 1949, Dr. Ball joined the staff of 
Rutgers University. as a Professor and 
has been engrossed in this activity to the 
present time. 


Dr. Ball has been the author or co- 
author of some thirty or more books, 
pamphlets and papers of food processing 
and other topics pertaining to the food 
and packaging field. Of the more im- 
portant of these works are the various 
ones on thermal processing of canned 
foods. He also is listed as the author or 
co-author of some 25 or more patents on 
food processing and packaging. 


Dr. Ball is a member of Alpha Chi 
Sigma, Sigma Xi, Phi Tau Sigma, as well 
as the Institute of Food Technologists 
and Honorary Editor of the Food Tech- 
nology Journal. In 1947, he was the re- 
cipient of the Nicholas Appert Medal of 
the Institute of Food Technologists. 


Dr. Ball was chosen for the Fifth An- 
nual Forty-Niner Service Award because 
of his over-all contribution to the canning 
and allied industries as well as for his 
specific activity in the field of Thermal 
Processing of Canned Foods. 


AWARD PRESENTATION 


Presentation of the Award will take 
place during the National Canners Con- 
vention in Atlantic City on Saturday, 
January 18, 1958 at 5 P.M. in the Board 
Room of the Claridge Hotel. Present to 
honor Dr. Ball will be leaders of the can- 
ning and allied industries who will be 
guests of the Forty-Niners at the Award 
Ceremony and the Annual Reception 
which will follow in the Park Lounge 
immediately following Dr. Ball’s accept- 
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DR. OLIN BALL 


ance of the Award. The reception will 
be in honor of Dr. Ball and as a final 
toast to his achievements, he will join 
other recipients of the award by becom- 
ing an Honorary Member for Life of both 
the Forty-Niners and the Old Guard So- 
ciety. He now joins the growing list of 
eminent men who have received the 
Award previously. Starting with Dr. 
Samuel Cate Prescott in 1954, the pre- 
vious recipients were Dr. John C. Walkev, 
1955; Dr. Louis Gardner MacDowell, 
1956; and Carlos Campbell, 1957. 


Forty-Niners, as usual will be active 
throughout the Convention period. Vari- 
ous committees will assist in the staging 
ef the various social functions—The ld 
& Young Guard Parties, the C.M.&S.A. 
Sunday evening Musicale, the N.C.A. 
Banquet and the C.M.&S.A. Dinner 
Dance. Final details will be discussed at 
the directors meeting beginning at 3:15 
p.m. and at the Membership meeting at 
4:15 p.m. in the Board Room of the 
Claridge Hotel on Saturday the 18th of 
January. 


FROZEN PEA GRADES 


The U. S. Department of Agriculture 
December 3 announced that further con- 
sideration will be given to views con- 
cerning the proposal to issue revised 
grade standards for frozen peas. The 
proposed grades were published in the 
Federal Register May 1, 1957, affording 
interested parties until December 1, 1957, 
to submit views. 


USDA has extended to March 15, 1958, 
the time for submission of views and 
comments on the proposal. Any excep- 
tion or views should be filed not later 
than that date with F. L. Southerland, 
Processed Products Standardization and 
Inspection Branch, Fruit and Vegetable 
Division, Agricultural Marketing Serv- 
ice, U. S. Department of Agriculture, 
Washington 25, D. C. 
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“Heads you win—tails we lose” 


LOST CAUSE—A Canner friend of 
long standing from the State of New Jer- 
sey writes: 


December 10, 1957 
“Dear Mr. Judge: 


“While going through some of our 
old files, we came across an old issue 
of your Canning Trade, dating back a 
little over 20 years ago. 


“You will note canners as a whole 
were confronted with identical prob- 
lems as we have today. 


“Tt proves one thing, and that is, 
that problems have more or less been 
‘he same as far back as time began, 
however, the difference is that they are 
now affecting different people. 


“We are passing on to you the weekly 
review of the markets of 20 years ago 
published in your Canning Trade. 


“You may want to reprint some of 
the highlights of that era, we think it 
may interest some of cur canner friends 
and also make them aware that in 
order to be a canner, it requires a lot 
of guts, determination and fortitude. 


“We receive your Canning Trade 
every Monday, read it from cover to 
cover. You are doing a tremendous job 
in keeping the industry informed.” 
WEP/ab 


And here, in part, is the “Weekly Re- 
view” of August 23, 1957 referred to: 


“FIGHTING HUMOR — The event of 
this past week was the arousing of the 
canners against the injustice in the de- 
mands of buyers for a reduction in the 


been made, and even expected. The can- 
ners of the Tri-States and of Pennsyl- 
vania—the canners not the Associations 
—-have determined that this injustice 
shall end. They are banding together 
into Leagues to Enforce Future Con- 
tracts, and all contracts are to employ 
well known and compentent legal coun- 
sel, and the plan is to turn over to this 
counsel any and every request for such 
price change, or of any attempt to refuse 
acceptance of the goods when tendered. 
Leading canners and many of the better 
brokers have joined this movement, and 
it is spreading like wild-fire. The can- 
ners’ dander is up, and they are in fight- 
ing humor. If that be not a market event 
then you name one. 

“This is nothing more nor less than a 
league for square, decent dealing; a join- 
ing together of the industry to defend 
itself against robbery; to have its sales 
mean sales and not mere options; ... 


“As for the canner, big or little, who 
sells his goods against decline; who 
writes a contract: “Heads, Mr. Buyer you 
win; tails we lose’—make your own 
whiz. Remember the buyers makes no 
agreement to pay on advances. 


“Imagine a sane man or firm sending 
out checks to buyers, on floor stocks, cov- 
ering the difference in price at which the 
goods were originally bought and the 
lower price later named — maybe six 


months later—and if you can imagine 
any greater asininity, name it. Pennies 


from heaven? Why it’s dollars from 
heaven, and all in the buyers’ pockets, 
because these “floor stocks” probably 
have long since been resold, and most 
of the goods undoubtedly bought by con- 
sumers, and none of these see any of this 
rebate. Any wonder the canned foods 
business is demoralized, when practices 
of that kind are resorted to by some of 
our leaders?” 

It may be of interest to note that. on 
the page following the “Review” of that 
same issue, tomatoes were quoted under 
the New York Market at 37% cents for 
1’s, 55 cents for 2’s, 80 cents for 2%’s, 
92% cents for 3’s, and $2.45 for 10’s. 


It’s no secret, of course, that this and 
other efforts met with little or no suc- 
cess. As a matter of fact, if memory 
serves us rightly, this was about the be- 
ginning of the end of “future sales con- 
tracts”. Today the very practices com- 
plained about 20 years ago are accepted 
practice. Only last week one of the larger 
independent pea packers, revising his iist 
downward anywhere from a nickel to 20 
cents a dozen, announced protection on 
floor stocks on shipments 30 days pre- 
ceeding. And this despite the fact that a 
truckload is considered a big order these 
days, as buyers continue to live day-to- 
day, from hand-to-mouth. (See report 
of Distributors Stocks page 12 in Dec. 9 
issue of this publication.) 


By the same token, this seems a good 
place to mention that there is at least 


BRITISH COLUMBIA CANNED SALMON PACKS 
Reported by Department of Fisheries of Canada 
(Cases—48 pounds to the case) 

Final Report for Each Season 


prices at which they had bought canned 1957 1956 1955 1954 1953 

foods, either spots or fu‘ures. If reports 227,436 320,096 244,821 680,718 510,147 
are to be credited, there has been a del- NE a 12,571 11,671 17,853 14,080 13,049 
uge of demands to re-write future con- Steelheads ...cccccessecsseeseens 1,315 1,254 1,590 3,733 3,030 
tracts down to present, below-cost, mar- Bluebacks  ........:cssessseeseees 12,147 10,549 10,544 4,302 2,055 
prices. There is not ancther single thing 193,726 207,366 175,179 123,778 108,109 
which anyone of these buyers or canners ECR TA 751,048 363,633 831,253 335,550 794,764 
& the Total All Species... 1,443,267 1,118,279 1,406,100 1,742,736 1,825,267 


price had been reduced later on. But as 
a canner, and too often at the urging 
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of his broker, such price reductions have 
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one smaller independent canner in this 
area (Tri-States) moving fancy shoepeg 
corn today at $1.70, and at least two 
moving whole kernel golden at $1.60— 
proof positive that there are exceptions 
to every rule, and that it pays to be the 
exception—if you can do it; Proof also 
that not all buyers resort to the use of 
the club at every pretense. 


NEW YORK MARKET 


Routine Replacement Buying—Good Con- 

vention Business Expected—Tomato Demand 

Continues—Corn Easy—Beans, Peas Slow— 
Citrus Unchanged—Fruits Quiet. 


By “New York Stater™ 


New York, N. Y., Dee. 13, 1957 


THE SITUA TION—Continued strength 
in tomatoes and a weakening in the mar- 
ket for corn furnished the chief devel- 
opments in an otherwise quiet canned 
foods trade here this week. New busi- 
ness in the general line remains confined 
largely to routine replacements pending 
the close of the month and the taking 
of year-end inventories. 


THE OUTLOOK—Traders look for a 
brisk upturn in demand after the end 
of the month, and it is expected that the 
Atlantic City canners convention will 
be the scene of considerable booking for 
distributors needs for the first half of 
1958. Distributors are expected to show 
little interest in forward commitments 
for 1958 packs, however, preferring to 
wait until the processing season is closer 


FAST GROWING, 
Nationally Established, 
FOOD PROCESSOR 


has opening for the 
following: 


Food Technologist—Graduate. Posi- 
tion covers all phases product de- 
velopment and process control. 


Purchasing Agent—Minimum three 
years experience in the food in- 
dustry. 


Maintenance Mechanic — Familiar 
with food processing equipment. 


Replies strictly confidential. 


P.O. Box 206 Duluth, Minn. 


to hand, when demand trends can be 
gauged more accurately. 


TOMATOES—While buyers are talk- 
ing new pack Florida tomatoes as a tem- 
pering influence in the strengthening 
market in the Tri-States, demand for 
replacements from the latter areas con- 
tinues fair. Canners are quoting prompt 
shipment standards at a range of 
$1.02 14-$1.05 for 1s, with 308s at $1.37%4- 
$1.40 and 2%s at $2.12%-$2.15, while 
10s generally are held at $7.50. The situ- 
ation in California remains steady, with 
standards being quoted for prompt ship- 
ment at $1.30 for 303s, $1.90 for 2%s, and 
$6.85 for 10s, while fancy is listing at 
$1.80 on 303s, $2.75 on 2%s and $9.75 
on 10s. 


CORN—The market for fancy 3038s in 
the Tri-States softened somewhat during 
the week, with canners offering more 
freely at $1.30 per dozen, a drop of 5 
cents from previous levels. On 10s, how- 
ever, the market holds firm at $8.50. 
Extra standard 303s continue to list at 
$1.20, with 10s at $8.25, while the mar- 
ket for standards is quoted at $1.15 and 
$7.00, respectively. Midwestern corn 
markets are likewise easy, with fancy 
wholegrain 303s available at $1.15 and 
10s holding at $8.00, while on extra 
standards 303s are offering at $1.10 and 
10s at $7.50. Demand is light at the 
moment. 


BEANS — Only moderate interest is 
shown in green beans and the market 
in the east finds standard cut 303s hold- 
ing at $1.15, with short cuts ranging 
$1.05 to $1.10. Extra standard cut green 
beans are quoted at $1.20 to $1.25, as to 
seller, with fancy 4-sieve cut beans at 
$1.30 to $1.35, all f.o.b. canneries. On 
fancy French style green beans 303s are 
quoted at $1.55 and up in the Tri-States, 
with New York State canners holding at 
$1.65. On extra standards, however, of- 
ferings are reported at $1.25 in both 
areas. 


PEAS—New business in peas is slow. 
Canners in the Tri-States quote standard 
Alaska 308s at $1.15, with midwestern 
packers offering down to $1.05. On extra 
standards, the market in the Tri-States 
is quoted at $1.40, against a $1.15 market 
in the midwest. On standard sweets, Tri- 
State canners list 308s at $1.10, against 
a $1.05 market in the midwest, with extra 
standards at $1.15, against $1.10 in Wis- 
consin, and fancy large at $1.45, against 
$1.3824%-$1.35 in the midwest. 


APPLESAUCE — Canners are more 
optimistic with regard to a return to a 
more nearly normal supply-demand ratio, 
and are likewise encouraged by reports 
of improving movement at retail. Prompt 
shipment offerings of fancy 308s at $1.35 
continue, however, and the market for 
10s ranges $7.25 to $7.50. 


CITRUS—There were no price changes 
reported in citrus during the week, al- 
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though more canners were quoting 
prompt shipment goods as the packing 
season develops. Reports from the dis- 
tributing trade indicate a continued good 
movement at retail, and a fair amount of 
replacement buying for shipment from 
Florida canneries continues. 


OTHER FRUITS—Reports from Cali- 
fornia and the Northwest indicate a quiet 
market on major fruits. Canners are 
looking for an upturn in demand with 
the turn of the year, however, reflecting 
a quickened movement at retail as a re- 
sult of extensive couponing and other 
merchandising gimmicks which operate, 
in effect, to make retail prices about 10 
cents per can lower to the consumer. 


SHRIMP—Reports from the Gulf in- 
dicate that the shrimp pack is running 
some 60 percent lower than last season, 
and the market is showing continued 
strength, reflecting light canner hold- 
ings. Regular 5 oz. jumbos are available 
at $6.60, with large at $6.10, medium at 
$5.25, small at $4.65 and broken at $4.90, 
all f.o.b. Gulf points. 


SARDINES — The market in Maine 
continues to show a soft undertone, with 
goods available for prompt shipment at 
$6.25 per case for quarter keyless oils, 
with discounts bringing the net cost down 
close to $6.00 per case, f.o.b. Maine 
canneries. 


SALMON — Buyers are looking for 
fancy Columbia River chinooks, Alaska 
reds, and pinks, but are finding usual 
supply sources pretty well dried up. 
Chums, however, continue to offer for 
prompt shipment in good volume, but 
buyers are not in the market to any ex- 
tent for this grade. 


TUNA—tThere was no change reported 
in the tuna situation during the week. 
Distributors generally are covered on 
immediate and nearby needs, and the 
trade looks for a quiet market until buy- 
ers begin to stock up for Lenten require- 
ments early in 1958. 


CRANBERRIES—With fresh shippers 
bidding as high as $16 a barrel for cran- 
berries, canners in the habit of paying 
from $8 to $9.50 a barrel, are having diffi- 
culty finding raw stock. The going mar- 
ket in the East for 300’s today generally 
ranges between $1.55 and $1.60 and $9.50 
and $10 for 10’s, depending on quality. 
Higher prices are expected after the turn 
of the year. 


CANNERS AND BROKERS—You 
can greatly assist us in keeping our 
“Canned Food Prices” page correct 
if you will put us on your mailing 
list to receive your price quotations 
as issued. THE CANNING TRADE, 
20 S. Gay Street, Baltimore 2, 
Maryland. 
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MARKET NEWS 


CALIFORNIA MARKET 


Drive To Reduce Inventories Succeeds—Dry 
Beans Quiet—Tomatoes And Products Firm- 
ly Held—Average Spinach Movement—As- 
paragus Clean-up Looms — Deals Moving 
Clings—Applesauce Bargains— 
Salmon Slow. 


By “Berkeley” 


Berkeley, Calif., Dec. 12, 1957 


THE SITUATION—A feature of re- 
cent weeks has been a carefully planned 
drive on the part of California and other 
Pacific Coast canners to reduce inven- 
tories to the lowest possible levels be- 
fore the end of the year. Through the 
medium of special deals, promotions and 
extra effort, sales and shipments have 
been speeded up to quite a marked degree 
and inventories at that date will not be 
as heavy as seemed likely earlier. Can- 
ners are being advised that sales at re- 
tail are well ahead of those of last year 
at this time, especially those of canned 
fruits and vegetables. Stocks in first 
hands are quite well balanced, with only 
a few items in short supply. Cling 
peaches are in heavy supply, along with 
spinach, but a special promotional effort 
on peaches shortly after the first of the 
year is expected to move a lot of this 
fruit. One of the bright features of late 
has been the steady demand for tomatves 
and tomato products, with a firming of 
prices on these. The demand for fish 
continues to be on the slow side, especial- 
ly on salmon, but this is expected to show 
an improvement soon after the first of 
the year. 


DRY BEANS—The demand for Cali- 
fornia dry beans has been quiet during 
the week, with but few canners in the 
market. The index number of prices de- 
clined during the week by 1.5 points to 
193.3 and compares with 178.9 a year 
earlier. Ordinary stock U.S. No. 1 Small 
Whites are quoted at $8.90 to $9.00 per 


100 pounds, with top qualities for can- 
ning purposes at $9.15 to $9.20. Pink 
beans are quoted at $8.10 to $8.15, or 
slightly lower than in November, with 
Large Limas quoted at $11.00 to $11.15. 


TOMATOES — Tomatoes and tomato 
products are quite firmly held with the 
lighter crop in California this year a 
substantial factor. Some canners are 
quoting standards at $1.35 for No. 303s, 
$1.60 for No. 2s, $2.00 for No. 2%s 
and $7.25 for No. 10s. Occasionally sales 
are reported at slight reductions for 
large quantities and for immediate ship- 
ment. Sales of fancy during the week for 
shipment outside the State have been 
reported at $2.10 for No. 2s and $10.00 
for No. 10s. Local demand for the canned 
product has stepped up quite noticeably 
since the advent of rainy weather and 
the cutting off of supplies of the fresh 
item. 


SPINACH—Stocks of spinach in first 
hands is rather on the burdensome side, 
with the movement about average for 
this time of the year. Recent sales of 
fancy have been about 85 cents a dozen 
for 8-oz., $1.15 for No. 303, $1.50 for No. 
2%s and $4.50 for No. 10, with featured 
brands at the usual advance. Canners de- 
cline to make estimates of the probable 
acreage for 1958 but suggest that this 
may be held down somewhat. 


ASPARAGUS — Movement of aspara- 
gus continues to be quite satisfactory, 
with shipments continuing to Europe. 
Some canners have made slight changes 
in prices of late in all-green in the No. 
303 size, with emphasis on Mammoth- 
Large, Large and Medium-Small, these 
being reduced 5 cents a dozen. Fresh 
asparagus sometimes makes its appear- 
ance in the market the last of January, 
but is not plentiful until a month later, 
so the trade seems to feel that a fairly 
close cleanup of last year’s pack can be 
made. 


PEACHES — The movement of cling 
peaches has been stepped up quite notice- 


ably by the special allowance plan which 
virtually lowers prices to distributors by 
40 cents a case until almost the end of 
December. Retailers in this area have 
been pushing canned cling peaches in 
quite a big way and have been moving a 
lot. Reports from other areas have been 
along the same line. But the real pro- 
motion promises to be the joint adver- 
tising campaign to be launched late in 
January when the country will be blank-. 
eted with canned cling peach advertising, 
ranging from space in newspapers and 
magazines to billboards, and the like. 


SAUCE—Applesauce is being featured 
by some distirbutors as the canned fruit 
bargain of the year, with many grocers 
offering it at 10 cents a can for No. 303s. 
Canners in the Pacific Northwest have 
shipped in large quantities to compete 
with the California pack. Prices have 
dropped to $1.20 a dozen for choice No. 
303s and $1.40 for fancy. The No. 10 
size is moving at $8.00 for choice and 
$8.50 for fancy. 


CRABMEAT — New pack crabmeat 
from Coos Bay is making its appearance 
and is moving in a limited way at $8.75 
a case of 24 in the 6%4-o0z. size. The out- 
put of this item is not large and sale 
is confined to the Pacific Coast area. 


SALMON—Canned salmon is moving 
slowly, with some operators holding 
rather larger stocks than usual for this 
time of the year, despite the smaller 
pack. Some fall pack chum salmon is 
quoted at $15.75 a case for No. 1 talls 
against an opening price of $17.00. Alas- 
ka Red salmon may be had at $33.00, but 
some featured brands are priced at 
$34.00. Some operators suggest that if 
there is not a better movement early in 
the new year a revision of price lists may 
be in line. 


SARDINES—The sardine canning sea- 
son will soon be coming to an end in Cali- 
fornia, with the pack to be a-very light 
one. The catch to December 6th was but 
17,795 tons, against 29,752 tons last year 
to a corresponding date. 
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NEW YORK CANNERS 
ENTERTAIN AGRICULTURAL 
LEADERS AT CONVENTION 


(Continued from Page 9) 


nell. Additional funds are needed for 
teaching. 


OFFICERS AND DIRECTORS 


As reported last week on the front 
cover of this publication, popular Mort 
Adams, Vice-President of the Alton Can- 
ning Company, Alton, New York, was 
named President of the Association. John 
Hall, General Manager of Sterling Co- 
operative, Inc. at Sterling, was chosen in 
the runner-up spot of Vice-President, 
with William Renton, H. J. Heinz plant 
at Medina, Treasurer. 

For the first time in the Association’s 
72 year history, New York canners have 
elected a woman to their Board of Direc- 
tors. She is Mrs. Katherine Drago Mc- 
Abee of the Gervas Canning Company, 
Fredonia. Other directors elected for a 
three-year term are: Marcus Buckman, 
Sodus Fruit Farms, Sodus; James 
Gugino, Lawtons Canning Company, 
Lawtons; and George Myers, Comstock 
Foods, Inc., Newark. 


CANNED APPLE SITUATION 


With most apple processors in the New 
York and Appalachian areas nearing the 
end of their packing seasons, the esti- 
mate of the industry is that the pack of 
apple products this year will be substan- 
tially less than a year ago. The drop in 
production of applesauce is estimated 
between 1% to 2 million cases which 
would virtually offset the carryover from 
last year, according to H. E. Meinhold, 
President, Processed Apples Institute, 
Ine. 

According to figures compiled by the 
National Canners Asscciation, movement 
of canned applesauce during the recent 
four month-period (July through Octo- 
ber) shows a 10 percent increase over the 
same period of last year. This is a con- 
tinuation of the steady trend of increased 
consumption shown for sauce over the 
past several years. If the movement con- 
tinues at this accelerated rate, the indus- 
try will be rapidly running into a bal- 
anced stock situation and normal supply. 


“NCA _ production figures through 
October do not reveal the anticipated 
drop in annual production. It was the 
large production from storage apples 
which created the big pack last year. 
That production will not occur this year 
and so the decline will not show up statis- 
tically until the January, February and 
March production figures are in,” said 
Mr. Meinhold. “A further element of 
strength in the market is the fact that 
the biggest supply is in the hands of the 
regular year-in-and-year-out suppliers cf 
the market. The largest percentage of 
the production cutback is reflected in the 
substantially decreased production of 
packers who are in an out of the market, 
according to the apple supply, and are 
thereby less able to establish and main- 
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tain the necessary steady channels of 
distribution.” 

Canned apple slices continue to be in 
virtually the same steady demand that 
has characterized the market during 
the past few years. The 1957 movement 
during the four-months period July 
through October was within 5 percent of 
the steady movement for the same period 
last year. Continuing promotion is ex- 
pected to step up movement during the 
next few months and end the season with 
only a healthy carryover. 

To provide promotion to maintain 
gains in the movement of apple products 
achieved to date, the Processed Apples 
Institute reports it has again stepped up 
the momentum of its publicity and pro- 
motion program. 

For the institutional and restaurant 
trade, 17 new recipes calling for canned 
applesauce, apple slices and apple juice 
are meeting with ready acceptance by 
food service directors. A new consumer 
booklet, “ ‘Happy Apple’ Prize Recipes” 
sent to food leaders this fall supports the 
regular and continuing program of new 
recipes and serving suggestions sent to 
food editors and broadcasters regularly. 
Special features, tie-in promotions and 
television program plans are also back- 
ing up the advertising and promotion of 
processors. 


BIG THINGS PLANNED 
FOR CITRUS PRODUCTS 


The new “Special Committee on Fruit 
Quality” formed recently by the Florida 
Citrus Commission may launch the most 
comprehensive examination of quality 
standards for citrus since the famous 
“taste test” of 1949, Homer E. Hooks, 
Commission general manager, reports. 

Speaking before the Orlando Kiwanis 
Club recently, Mr. Hooks pointed out that 
the Commission deferred action at a pub- 
lic hearing on a proposal to raise stand- 
ards of quality for oranges going into 
frozen concentrate. In so doing, he said, 
it referred this matter to a special com- 
mittee of 25 growers, shippers, canners 
and concentrators, and further instructed 
the committee to look into the entire 
matter of quality standards for fresh 
shipment and all processed products, in 
addition to concentrate. 

“This could well be one of the most 
important actions of the Commission this 
season,” Mr. Hooks continued. He said 
Key Scales, Commission chairman, clear- 
ly reflected the desires of the members 
of the Commission in asking this special 
committee to determine if quality stand- 
ards should be raised for fruit for all 
uses, and for the finished products. 

“This is a quality-minded Commission, 
and if it appears that the best interest of 
the growers and everyone in the indus- 
try—as well as the consumers—call for 
higher standards anywhere along the 
line, I’m sure they will want to know 
about it,” he said. 

Hooks described the Commission’s 
$4,000,000 consumer advertising program 
and said he was going to recommend in- 
creased appeals to “doctors and nurses 
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and nutritionists who so greatly influ- 
ence consumption of citrus as the best 
source of Vitamin C.” 


“And we’re going to do more to get 
Florida citrus into the schools of this 
country by taking our health message 
directly to teachers, parents and school 
administrators,” he added. “If we can 
get the school children of America into 
the habit of drinking our citrus juice, 
they will be our customers for life.” 

Mr. Hooks called attention to the heavy 
new plantings of citrus in the Orange 
and Lake County areas, saying that Lake 
County’s citrus production has gained 
83 percent in the last six years, compared 
to a state average of 28 percent. 


He said the Commission’s new Plans 
Committee, looking ahead to 1968, is 
tackling the problems of future supply 
and demand in a “conscientious and busi- 
ness-like way.” 


As extreme cold weather threatened 
the Florida citrus belt, the Florida Citrus 
Commission on December 11, issued a 
two-page bulletin to all citrus dealers 
clarifying Regulation 32, relating to the 
use of freeze-damaged oranges in frozen 
concentrate preduction. Regulation 32 in 
effect authorizes the Commission to 
establish an embargo on all oranges for 
concentrate for not more than seven days 
following a major freeze. It also pro- 
hibits use of “damaged” or “seriously 
damaged” oranges, as defined in the 
Regulation, in the manufacture of frozen 
orange concentrate. 


CANNED HOMINY GRADES 


The U. S. Department of Agriculture 
has issued a proposal to establish U. S. 
Standards for Grades for Canned 
Hominy. 

The proposal will provide for three 
styles of canned hominy, to be designated 
as Style I whole kernel, in a liquid pack- 
ing medium and vacuum pack; Style II 
hominy grits, in a liquid packing medium 
and vacuum pack; and Style III hominy 
grits, jelled pack, in a jelled packing 
medium. The product would be packed 
from either white or golden (yellow) field 
corn. 


The grade of the product would be de- 
termined by the evaluation of liquid (ex- 
cept Style III, jelled pack), color, defects, 
and character. 


Drained weight recommendations for 
Style I and Style II are given for the 
various sizes of containers in general 
use. The method of making drained 
weight determinations provides for av2r- 
aging the drained weights of all of the 
containers in the sample. 


Two grades would be provided—u. S. 
Grade A (Fancy) and U. S. Grade C 
(Standard)—in addition to Substandard. 

Written data, views, or arguments in 
connection with the proposal for canned 
hominy grades may be submitted to the 
Fruit and Vegetable Division, Agricul- 
tural Marketing Service, USDA, Wash- 
ington 25, D. C., by January 15. 
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(Spot prices per dozen F.O.B. cannery 
unless otherwise specified.) 


ASPARAGUS 
Calif., Fey., All Gr., No. 300 
Colossal 3.35 
Mammoth 3.30 
ge 8.30 
Med.-Small 3.20 
Gr. Tip & Wh. Colossal...........-.... 2.80 
Large 2.75 
Med.-Small 2.70 
Tri-St. Fey., All Gr. No, 2 
Colossal 4.65 
Mammoth 4.60 
Large 4.50 
Medium 4.35 
Mid-W., Fey., All Gr., Cuts & Tips 
8 oz 
No. 1 Pic 
No. 300 2.40 
BEANS, Srrinc ess, Green 
MARYLAND 
No. 0 9.00 
Fey. Cut, Gr. No. 808.......... 1.35-1.45 
10 8.75-9.00 
1.25-1.30 
7.256 
Std., Cut, Gr., No. 303... 1.15 
No. 6.50 
Ex. Std., Wax, ‘No. "BOB 4021.45 
Std. 1.20-1.25 


New & Pa. 


Gr. Wh., Fey., 3 sv., No. 303......2.10 
No. 11.25 


10 1. 
Cut, Fey., No. of 
Ex. Std., Cut, No. 3 .1,20-1, 
o. 10 7.15-8.00 
1.10-1.15 
o. 10 6.50-6.75 
Fey., Fr. Style, No. 303........1.70-1.75 
9.25 
Wax, Fev., Wh. 8 sv., 
No. 10 
Cut, 3 sv., No 
Ex. Std., Cut, No. 303 
No. 1 
Std., Cut, No. 1.40 
No. 6.75-7.50 
Gr., he Fey., No. 308........ 1.90-2.25 
No. 11.50 
Fey., Cut, 1.50- 1.55 
Ex. Std., No. 
No. 10 
1.1 
No. 10 75-6. 00 
Wax, Fey., Cut, 
No. 303 1.55-1.65 
No. 10 9.00-9.50 
No. 10 8.5 
7.75 


av., No. 


Cut, Fey., 1.82% 


No. 
Ex. Std., 
No. 10 
Std., No. 303 
o. 10 
Fey., Cut, Gr., No. 50 
sta. No. 303 1.20 
No. 10 6.75 
TEXAS 
Fey., Wh. Gr. No. 80 
9.50 
Ex. Std., Cut Gr., No. 3038.......00 1.30 
7.00 
Ste, Cub, Gris 
No. 10 6.25 
OZARKS 
Std, Cab, Ge, We, 
No. 10 6.00 
REANS, LIMA 
Fey., Lea Gr., No. 308........2. 2.40-2.60 
No. 10 13.75 
Small 


No. 303... 


Ex. Sta., Gr. & Wh., 1. ‘35 

Min-Wesr 

Gr., No. 308........ 2.25-2.40 

No. 10 —_ 

1.65 
No. 10 —_ 

BEETS 


Md., Fey., Cut, Diced, 


CANNED FOOD PRICES 


Fey., Sliced, No. 303.......... 1.00-1.10 No. 10 6.50-6.75 
Midwest, Fey., Sl., 8 oz... .82%4- .85 Ozark, 1.15-1. 

5.25-5.75 Ne 5.50-5. 
No. 10 4.00-4.75 No. a” 1.50 
CARROTS No. 4.50 
East, Fey., Diced, No. 30%....1.15-1.20 SWEET ‘POTATOES 
No. 10 6.00 Tri-States, Syr., 8 02... 1.05-1.10 
Mid-West, Fancy. Dives. No. 3, Sq. 2.25 
No. 303 1.05 No. 2% 2.60 
No. 10 595 No. 10 9.50-10.50 
No. 10 7.00 Tri-STaTEes (Nominal) 

East No. 21% 2.50 
W.K. & C.S. Golden No. 10 8.00 
Fey... No. Rene 1.30-1.60 Std., No. 1 1.05 

No. 
No. 
Fla., No. 303 1.35 
1.90-2.00 
1. No., 10 7.25 
Ex. ‘Std. 1.40-1.50 303 2.1 
MIDWEST 2 
No. 1.25-1.30 No. 3 1.65-1.75 
No. 2.60-2.77% 
9.00-9.20 
Std., No. 1 1.05 
1.50-1.55 
2.35-2.47! 
No. 10 8.25-8.30 
W.K. & C.S. Co. Gent. ae 
No. 10 8.78 9.75-10.00 
phe sta. No. 303 1.3 
o. 10 8.25 No. 2% 9 00 
Std., No. 303 1.20 
~ 16 750 No. 10 7.25 
Ozarks, Std., No. 

PEAS No. 10 7.00 
Kast ALASKAS 1.25 

1 sv., No. 303 TOMATO CATSUP 
2 sv., 8 02. 1.70 
2 sv., No. 303 10 9.50 
3 sv., No. 303 No. 10.80 
'OMATO PASTE (Per Case) 
No. 40 ~ Calif., Fey., 96/6 oz 6.86 
4 sv., No. 303 No. 10 (per doz.) 30%............ 13.50 
8.25.8. Mid West 
Std., 3 sv., No. 303.. 1 No. 10 (per doz.) 26%... 11.25 
4 sv., No. 308..... 1.15-1.20 No. 10 (per doz.) 30% ........ 13.00 


No. 10 am 
Pod Run, No. 1. 15-1. 20 
“\sr Sweets 


Fey., Pod Run, No. 308........1.45-1.55 
No. 10 9.00 
1.20-1.40 
No. 10 8.00-8.50 
No. 10 7.25-7.50 


Mipwest ALASKAS 

sv., No. 308 .... 
sv., No. 10 


mm 
< 
Z 


3 sv., No. 10 

4 sv., No. 303 


Midwest, Fey., No. 2%........ 1.40-1.50 
No. 10 5.00-5.25 
No. 5.50-5.60 
SAUERKRAUT 
Midwest, Fey., No. 303........ 1.10-1.15 
No. 1.50-1.65 
No. 5.15-5.55 
No. 5.40 
SPINACH 


Tri-State, Fey., No. 303........1.35+1.45 
No. 2% 1.90-2.00 


TOMATO PUREE 


Calif., Fey., 1.06. No. 30%..1.45-1.40 
No. 10 6.50 
Mid-West, Fey., 1.045, 
o. 1 1.10-1.15 
No. 10 9.00 
Md., Fey., 1.045, No. 1........ 1.05-1.10 
No. 10 6.50-7.00 
FRUITS 


APPLE SAUCE 


East, Fey., No. 
No. 10 7.25-7.75 
‘Std., No. 303 1.20 
No. 10 
Calif. (gravensteins) 
1.40 
No. 10 8.50 
Choice, No. 303 1.20 
No. 10 8.00 
APPLES (East) 
APRICOTS (Nominal) 
Halves, Fey., No. 2% 3.72% 
No. 10 12.90 
No. 11.00 
Std No. 2.72% 
No. 10 ap 
Wh. Peeled, No. 2%........ 3. 
No. 10 
CHERRIES 
R.S.P., Water. 
No. 303 (nOM.) 1.85-1.90 
No. 10 (nom.)..... -10.75-11.00 


10 16.15 

Cheive, No. 2% 4.25 

No. 10 14.85 

COCKTAIL 

Fey., No. 303 2.17% 

No. 2% 3.35-3.50 

Choice, No. 303 2.10 

No. 2% 3.20-8.20 

11.50-11.60 
GRAPEFRUIT SECTIONS 

Fla., Fey., No. 1.6714-1.70 

Salad, No. 308........ 2.27% 


PEA 
cane. Cling Fey., 
No. 2.20 


No. 2.90 
No. 10.25 
No. 
No. 
Std., "No. 303 1.70 
Fey., No. 3. 50 
Choice, No. 2% 2. 30 
No. 10 10.50 
PEARS 
Fey., No. 303 2.45 
No. 2% : 3.70 
No. 10 13.50 
Choice, No. 303 2.15 
No. 2% 3.25 
No. 10 12.25 
Std., No. 303 : 1.95 
No. 2% 2.85-2.95 
No. 10 11.00 
PINEAPPLE 
Hawaiian, Fey., Sl., No. 2............ 2.95 
No. 2% 3.45 
No. 10 13.00 
Crushed. No. 2 2.40 
No. 2% 2.95 
No. 10 9.60 
2.40 
No. 2% 2.25 
No. 10 12.00 
Std., Half Slices, No. 2............000 2.25 
No. 2% 2.70 
No. 10 10.80 
PLUMS, PURPLE 
1.60 
No. 2% 2.35 
No. 1 7.75 
Choice, No. 303 1.50 
o. 2 2.00 
No. 10 6.75 


STRAWBERRIES (Frozen) 


30 Ib., 13 or better per Ib. 
California ... 


1.75-1.90 
1.60-1.70 
JUICES 
APPLE 

. 46 oz. tin 2.70 

Calif., 46 oz. 2.30 


CITRUS, BLENDED 
1.00-1.02% 


46 oz. 2.15-2.25 
GRAPEFRUIT 
Fla., No. 2 95 
46 oz. 2.05 
ORANGE 
Fla., No. 2 1.02%4-1.10 
46 oz. 2.25-2.40 
Frozen, 6 oz. 1.25 
12 oz. 2.35 
32 oz. 6.50 
PINEAPPLE 
Hawaiian, Fey., No. 2............+ 1 1% 
46 oz. 
TOMATO 
46 oz. 2.60-2.75 
No. 10 
Mid-West, Fey., No. 2.......... 35-1. 40 
46 oz. 2.75-2. 
1.20 
46 oz. 
No. 10 
FISH 
SALMON— Per Pg 48 CANS 
Red, Ne. in 33.00-34.00 
21.00-23.00 
15.00-16.00 
23.00-24.00 
13.00-13. se 
19.0 
%’s 11.50-12. 00 
SARDINES—Per Case 
Calif., 8. 50-8.75 75 
No. 1 TT, Nat. 
4" 
4 Oil "Key 8. 73 
SHRIMP—Rer. Pack 5 oz. 
Jum — 
Large 6.00-6.10 
Medium 5.25-5.35 
Small 4.65-4.75 
Tiny — 
Broken 4.00-4,10 


TUNA—PER CASE 
Fey., White Meat, 
Fey., Light Meat, 1.00-16.25 
Chunks 00-14.75 


Grated 7.50 


-16- .17 
50 
80 
10 
00 
M 
Fey., 3 sv., NO. 60 
Fey., 4 sv., No. 303................1.35-1.40 
Ungraded, No, 45 
Ex, Std., 4 sv., No. 224% 
Ungraded, No. 303. 
i 


RATES, per insertion—straight reading, no display—one to 
three insertions, per line 60c, four or more consecutive insertions 
without change, per line 50c, minimum charge per ad $1.00. 
Forms close Wednesday noon. 


Address all numbered Ads: The Canning Trade, 20 S. Gay Street, 
Baltimore 2, Maryland. 


FOR SALE—MACHINERY 


WHEN IN NEED of food processing machinery of any kind 
wire or call: Ashley Mixon, Canning Machinery Exchange, Plain- 
view (West) Texas. 


We manufacture complete lines of food processing machinery 
for canned, frozen and fresh packed products. Wire us regard- 
ing your requirements. A. K. Robins & Co., Inc., Baltimore 2, Md. 


CHECK WITH CUYLER CORPORATION before you buy 
new, used or rebuilt food processing machinery. We carry one 
of the largest warehouse stocks of rebuilt and guaranteed equip- 
ment in the industry. Write for our 40 page catalogue for the 
most complete list of offerings ever compiled. No obligation. 
Satisfaction guaranteed. Our services include complete plant 
layout, engineering service, appraisals, auctions, liquidations, 
plants purchased and dismantled. Profit from our experience in 
serving the food processing industry since 1912. Otto W. Cuyler 
Corporation, Webster, N. Y. 


WHEN IN NEED of one machine or a complete line of ma- 
chinery, always see: Food Processing Equipment Co., Kalamazoo, 
Mich. 


FOR SALE—Robins Slat Type Rotary Washer; 1—16’ x 36” 
wide Inspection and Trimming Table; CRCO Model CB-6 Chop- 
per Pump; 1 FMC Model 35 Juice Extractor; Selectric Vibrating 
Screen; Stainless Steel Holding Tank with Float, size 48” x 36” x 
20”; CRCO 20’ length Juice Pasteurizer, five section unit; 1 
Ayars 12-valve Juice Filler; FMC 46 oz. Boxer; FMC 303’s 
Boxer; Hume Pea Harvesters; 15’ Rotary Blancher; 16’ length 
Picking Table; 1 Spiral Rod Washer; Gravity Can Conveyor; 
Robins Skin Pump; Niagara Tomato Washer; Haynie Tomato 
Sealder; Hershey Double Row Tomato Transplanters. For in- 
spection or sale of above contact: W. T. Howeth, P. O. Box 333, 
Narberth, Pa. Phone: MOhawk 4-2240. 


FOR SALE—3000 gal. vertical stainless steel Vacuum Tank 
with coils; Lee 100 gal. stainless steel Kettle with double motion 
agitator; Fitzpatrick Comminuting Machines Models D & F. 
Perry Equipment Corp., 1402 N. 6th St., Philadelphia 22, Pa. 


FOR SALE—Change parts for Urschel Model B Cutter & 
Dicer; 1 complete set for *4” x 38” cube, less SD 8 knife holder; 
1 complete set for #2” x %” cube. Owatonna Canning Co., Owa- 
tonna, Minn. 


FOR SALE—1 Model 10-2 Full Can Unscrambler manufac- 
tured by Shuttleworth Machinery Corp., purchased May, 1955, 
Owatonna Canning Co., Owatonna, Minn. 


WANTED and FOR SALE 


WANTED—MACHINERY 


WANTED—One Continuous Atmospheric Cooker and Cooler 
for No. 1 size cans (211 x 400). Adv. 57236, The Canning Trade. 


HELP WANTED 


WANTED—Plant Manager. Leading canning company has 
opening for plant and field manager. Must have experience in 
contracting and field work. Responsible for field production and 
plant management. Must possess initiative and aggressiveness 
for challenging position with expanding company. Salary open, 
send resume to Box 57268, care The Canning Trade. 


PROFESSIONAL SERVICES 


WISCONSIN ALUMNI RESEARCH FOUNDATION—Fla- 
vor Evaluation with trained or consumer panels. Services in 
biochemistry, nutrition, food technology, microbiology, food in- 
spection and analysis, toxicology and insecticide testing. Write 
for price schedule. P. O. Box 2217, Madison 1, Wis. 


MISCELLANEOUS 


COMPLETE BEDDING OUTFITS—For Rent or Sale to house 
extra laborers. Interstate Bedding Co., 1621 W. Carroll Ave., 
Chicago 12, Ill. Tel. CHesapeake 3-4660. 


Will pay cash for carload or less of canned goods any size, 
new, odd lots, rough ups and dents accepted (no swells). Bill 
Mull, P.O. Box 984, Kannapolis, N. C. 


PRINTED SUPPLIES—Let us supply your printing needs; 
Field, Factory and Office Forms; Booklets, Letterheards, Station- 
ery, Sales and Grower Contracts. Offset or letterpress. The 
Canning Trade, Printing Division, 20 S. Gay St., Baltimore 2, 
Md. Phone: PLaza 2-2698. 


THERE IS A REASON WHY... 


YOU GET RESULTS 
thru 
T.C.T. WANT ADS 


YOU REACH THE MEN WHO BUY 


THE CANNING TRADE - 


December 16, 1957 
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SMILE AWHILE—— 


There is a saving grace in a sense of humor 


Contributions Welcomed 


NOT INMATES 


The census taker was interviewing a humble mother 
of a large family and asked how many children she had. 

Purring with motherly pride, she said: “Well, sir, 
there’s Bill and Ed, and June and Shirley. Then there’s 
Phil and Mary, and— 

“Hold on,” the interviewer interrupted. 
ested in numbers, not names—” 

The family pride of the woman was wounded and 
she retorted sharply: “My children ain’t numbered, 
sir! Each one has got a name!” 


“T’m inter- 


- - 


The Scotchman sent an indignant letter to the editor 
of the newspaper. He said that if any more stories 
about stingy Scotchmen appear in the columns, he was 
going to stop borrowing the paper. 


The reason most women pay more attention to beauty 
than brains is that no matter how stupid a man may 
be, he is seldom blind. 


At a dinner party, Jones was so shy and nervous 
that he couldn’t talk to anyone. All evening long, he 
had been trying to think of something nice to say to 
the hostess. 

At last, seeking to draw him out, the hostess re- 
marked, “What a small appetite you have, Mr. Jones.” 

“To sit next to you,” said Jones, gallantly, “would 
cause any man to lose his appetite.” 


“That’s funny,” said the dentist. “You told me that 
this tooth has never been filled. But my drill keeps 
bringing up flakes of gold.” 

“Yeh!” groaned the patient. “You’ve struck my belt 
buckle.” 


- - 


She: “I’m living in a dormitory while I’m at college.” 

He: “A what?” 

She: “A dormitory. Surely you know what a dormi- 
tor is. What did you sleep in while you were in the 
army ?” 

He: “My underwear.” 
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LABELS 


YOUR 
PRODUCT 


LITHOGRAPH CO., Bridgeton, N. J. 


For Canning Fanciest Cremogenized 
and Whole Kernel Corns: 
HUSKERS, CUTTERS, SILKERS, FLOTATION 
WASHERS, ROD-SHAKERS, TRIMMERS, 
CAN SHAKERS, CREMAKERS, 
MACERATORS, SANITARY MIXERS, 
SUCCULOMETERS, CONSISTOMETERS, 
AND ACCESSORY EQUIPMENT. 


WESTMINSTER MOD 


THE UNITED COMPANY 
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GENERAL FACTORY EQUIPMENT 


AGENTS for Machinery Mfrs. 

Berlin Chapman Company, Berlin, Wis. 
Food Machy. & Chem. Corp., Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


BLANCHERS Vegetable and Fruit. 

Berlin Chapman Company, Berlin, Wis. 
Food Machy. & Chem. Corp., Hoopeston, I. 
Huntley Manufacturing Co., Brocton, N.Y 
A. K. Robins & Co., Inc., Baltimore, Md. 
Scott Viner Co., Columbus, Ohio. 

United Co., Westminster, Md. 


BOXES (Metal), LUG, Field. 

Berlin Chapman Company, Berlin, Wis. 

F. Hamachek Machine Co., Kewaunee, Wis. 
A. K. Robins & Co., Inc., Baltimore, Md. 


BOXING MACHINES. 

Burt Machine Company, Baltimore, Md. 
qa Machy. & Chem. Corp., Hoopeston, IIl. 
A. K. Robins & Co., ie, Baltimore, Md. 


BOX (Corrugated) SEALING MACHINES. 
Burt Machine Company, Baltimore, Md. 


Food Machy. & Chem. Corp., Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


BUCKETS, PAILS AND PANS. 

Food Machy. & Chem. Corp., Hoopeston, IIl. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CAN WASHING MACHINES. 


Food Machy. & Chem. Corp., Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md 


CAPPING MACHINES, Soldering. 


Food Machy. & Chem. Corp., Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md 


CHAIN ADJUSTERS. 
F. Hamachek Machine Co., Kewaunee, Wis. 


CLEANING AND GRADING MACHINERY. 
Berlin Chapman Company, Berlin, Wis. 

Food Machy. & Chem. Corp., Hoopeston, II. 
Huntley Manufacturing Co., Brocton, N. Y. 
Olney, Westernville, 

A. K. Robins & Co., Inc., Baltimore, Md. 
United Co., Westminster, Md 


CLOCKS, Process Time. 


Food Machy. & Chem. Corp., Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


COILS, Cooking. 

Berlin Chapman Company, Berlin, Wis. 
Food Machy. & Chem. Corp., Il. 
F. H. Langsenkamp Co., Indianapolis, In 

A. K. Robins & Co., Inc., Baltimore, Md. 


CONVEYORS AND CARRIERS. 

Berlin Chapman Company, Berlin, Wis. 
Food Machy. & Chem. Corp., Hoopeston, III. 
Huntley Manufacturing Co., Brocton, N. Y 
Geo. J. Olney, Westernville, N. 

A. K. Robins & Co., inc., ka Ma. 
United Co., Westminster, Md. 


CONVEYOR BELTS, Cloth, Rubber, Wire. 
Berlin Chapman Company, Berlin, Wis. 
A. K. Robins & Co., Inc.. Baltimore, Md. 


CONVEYORS, Hydraulic. 


Berlin Chapman Company, Berlin, Wis. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Scott Viner Co., Columbus, Ohio. 


COOKERS, Continuous, Agitating. 

Berlin Chapman Company, Berlin, Wis. 

Food Machy. & Chem. Corp., Hoopeston, Ill. 
Edw. Sons Co., Baltimore, Md, 
A. K. Robins & ., Baltimore, Md. 
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COOLERS, Continuous. 


Berlin Chapman Company, Berlin, Wis. 
Food Machy. & Chem. Corp., Hoopeston, IIl. 


Edw. Renneburg & Sons Co., Baltimore, Md. 


A. K. Robins & Co., Inc., Baltimore, Md. 


CRANES AND HOISTS. 
Berlin Chapman Company, Berlin, Wis. 
Food Machy. & Chem. Corp., Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Ma. 


CRATES, Iron Process. 
Berlin Chapman Company, Berlin, Wis. 


Food Machy. & Chem. Corp., Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CRATE UNLOADERS. 
Berlin Chapman Company, Berlin, Wis. 
Food Machy. & Chem. Corp., Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Shuttleworth Machinery Corp., Warren, Ind. 


CUTTERS OR CHOPPERS. 
Food Machy. & Chem. Corp., Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Scott Viner Co., Columbus, Ohio. 
Ursche] Laboratories, Inc., Valparaiso, Ind. 


ENSILAGE STACKERS. 
F. Hamachek Machine Co., Kewaunee, Wis. 


EXHAUST BOXES. 


Berlin Chapman Company, Berlin, Wis. 
Food Machy. & Chem. Corp., Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


FACTORY TRUCKS. 
Berlin Chapman Company, Berlin, Wis. 
food Machy. & Chem. Corp., Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


FILLING MACHINES, Can. 
Berlin Chapman Company, Berlin, Wis. 
Food Macny. & Chem. Corp., Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore. Md. 


KETTLES, Plain or Jacketed. 
Food Machy. & Chem. Corp., Hoopeston, Ill. 
ft. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


KETTLES, Process, Retorts. 
Berlin Chapman Company, Berlin, Wis. 
Food Machy. & Chem. Corp., Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


KNIVES, Miscellaneous. 
Food Machy. & Chem. Corp., Hoopeston, Ill. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


LABELING MACHINES. 
Burt Machine Company, Baltimore, Md. 
Food Machy. & Chem. Corp., Hoopeston, Ill. 
F. H. Langsenkamp Co:, Indianapolis, Ina. 
A. K. Robins & Co., Inc., Baltimore, Ma. 


MIXERS. 
Beriun Chapman Company, Berlin, Wis. 
Food Machy. & Chem. Corp., Hoopeston, Ill. 
F. H. Langsenkanip Co., Indianapolis, lr.a. 
A. K. Robins & VLo., Inc., Baltimore, Md. 
United Co., Westminster, Md. 


PEELING MACHINES, Vegetable. 
Food Machy. & Chem. Corp., Hoopeston, Ill. 


POWER PLANT EQUIPMENT. 
Berlin Chapman Company, Berlin, Wis. 
F. Hamachek Mache Co., Kewaunee, Wis. 
A. K. Robins & Co., inc., Baitimore, Md. 


WHERE TO BUY 


The Machinery and Supplies you need, and the Leading Houses that supply them. Consult the advertisements for details. 


THE 


PUMPS, Air, Water, Brine, Syrup. 
Berlin Chapman Company, Berlin, Wis. 
Food Machy. & Chem. Corp., Hoopeston, Ill. 
F. H. Langsenkamp Co., Indianapolis, In nd 
A. K. Robins & Co., Inc., Baltimore, Md. 
Scott Viner Co., Columbus, Ohio. 


SEWAGE DISPOSAL SYSTEMS. 
Berlin Chapman Company, Berlin, Wis. 
Food Machy. & Chem. Corp., Hoopeston, Ill. 
Edw. Renneburg & Sons Co., Baltimore, Md. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SIEVES AN SCREENS. 
Berlin Chapman Company, Berlin, Wis. 
F. H. Langsenkamp Co., Ind. 
Geo. J. Olney, Westernville, N 4 
A. K. Robins & Co., Inc., Baltimore, Md. 
Scott Viner Co., Columbus, Ohio. 


SPEED REGULATORS. 


Berlin Chapman Company, Berlin, Wis. 
A. K. Robins & Co., Inc., Baltimore, Md. 


STEAM BOXES, Seafoods, Vegetables, etc. 
Edw. Renneburg & Sons Co., Baltimore, Md. 


SYRUPERS AND BRINERS. 
Berlin Chapman Company, Berlin, Wis. 
Food Machy. & Chem. Corp., Hoopeston, Ill. 
Edw. Renneburg & Sons Co., Baltimore, Md. 
A. K. Robins & Co., Inc., Baltimore, Md. 


TANKS, Metal, Glass Lined, Wood. 
Berlin Chapman Company, Berlin, Wis. 
Food Machy. & Chem. Corp., Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ina. 
A. K. Robins & Co., Inc., Baltimore, Md. 


UNSCRAMBLERS. 
Berlin Chapman Company, Berlin, Wis. 
Ag Machy. & Chem. Corp., Hoopeston, III. 
K. Robins & Co., Inc., Baltimcre, Md. 
Machinery Corp., Warren, Inu. 


VACUUM PANS. 
F. H. Langsenkamp Co., Indianapolis, Ind. 


WASHERS, Fruit, Vegetable. 
Berlin Chapman Company, Berlin, Wis. 
Food Machy. & Chem. Corp., Hoopeston, III. 
Huntley Manufacturing Co., Brocton, ¥ 
eo. J. Olney, Westernville, N. Y. 
Edw. Renneburg & Sons Co., Baltimore, Md. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Scott Viner Co., Columbus, Ohio. 
United Co., Westminster, Md. 


BEET CANNING MACHINERY _ 


Berlin Chapman Company, Berlin, Wis. 
Food Machy. & Chem. Corp., Hoopeston, III. 
Huntley Manufacturing Co., Brocton, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Scott Viner Co., Columbus, Ohio. 

Urschel Laboratories, Inc., Valparaiso, Ind. 


_CORN CANNING MACHINERY 


COMMINUTING MACHINES. 


Food Machy. & Chem. Corp., Hoopeston, III. 
United Co., Westminster, Md. 


CORN COOKER-FILLERS. 
Berlin Chapman Company, Berlin, Wis. 
Food Machy. & Chem. Corp., Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CORN CUTTERS. 
Berlin Chapman Company, Berlin, Wis. 
Food Machy. & Chem. Corp., Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 
United Co., Westminster, Ma. 


CORN HUSKERS. 
Berlin Chapman Company, Berlin, Wis. 
Food Machy. & Chem. Corp., Hoopeston, III. 
A. K. Rubiuas & Co., inc., Baltimore, Md. 
United Co., Westminster, Md. 
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WHERE TO BUY 


CORN SHAKERS. 
Berlin Chapman Company, Berlin, Wis. 
A. K. Robins & Co., Inc., Baltimore, Md. 
United Co., Westminster, Md. 


HARVESTERS. 
Food Machy. & Chem. Corp., Hoopeston, Ill. 


CORN TRIMMERS. 
Berlin Chapman Company, Berlin, Wis. 
Food Mchy. & Chem. Hoopeston, 
A. K. Robins & Co., Inc., Baltimore, Md. 
United Co., Westminster, Md. 


CORN WASHERS AND SILKERS. 


Berlin Chapman Company, Berlin, Wis. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
Geo. J. Olney, Westernville, N. Y. 

A. K. Robins & Co., Inc., Baltimore, Md. 
Scott Viner Co., Columbus, Ohio. 

United Co., Westminster, Md. 


FISH CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
Edw. Renneburg & Sons Co., Baltimore, Md. 
A. K. Robins & Co., Inc., Baltimore, Md. 


FRUIT CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Food Mchy. & Chem. Corp., Hoopeston, II. 
A. K. Robins & Co., Inc., Baltimore, Md. 
United Co., Westminster, Md. 

Urschel Laboratories, Inc., Valparaiso, Ind. 


KRAUT MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


MILK CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Food Mchy. & Chem. Corp., Hoopeston, Il. 
F. H. Langsenkamp Co., Indianapolis, Ind. 


PEA CANNERS’ MACHINERY 


BLANCHERS. 
Berlin Chapman Company, Berlin, Wis. 
Food Mchy. & Chem. Corp., Hoopeston, II. 
Huntley Manufacturing Co., Brocton, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Scott Viner Co., Columbus, Ohio. 
United Co., Westminster, Md. 


CLEANERS. 
Berlin Chapman Company, Berlin, Wis. 
A. T. Ferrell & Co., Saginaw, Mich. 
Food Mchy. & Chem. Corp., Hoopeston, II. 
Huntley Manufacturing Co., Brocton, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 
United Co., Westminster, Md. 


GRADERS. 
Berlin Chapman Company, Berlin, Wis. 


Food Mchy. & Chem. Corp., Hoopeston, III. 
A K Robins & Co., Inc., Baltimore, Md. 


HULLERS AND VINERS. 
F. Hamachek Machine Co., Kewaunee, Wis. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Scott Viner Co., Columbus, Ohio. 


PICKING -TABLES. 
Berlin Chapman Company, Berlin, Wis. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
Huntley Manufacturing Co., Brocton, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 
United Co., Westminster, Md. 


VINER APRONS. 


F. Hamachek Machine Co., Kewaunee, Wis. 
Scott Viner Co., Columbus, Ohio. 


WASHERS. 
Berlin Chapman Company, Berlin, Wis. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
Huntley Manufacturing Co., Brocton, N. Y 
Geo. J. Olney, Westernville, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Scott Viner Co., Columbus, Ohio. 
United Co., Westminster, Md. 


PINEAPPLE MACHINERY 


Food Mchy. & Chem. Corp., Hoopeston, Ill. 
A. K. Robins & Co., Md. 


PRESERVERS’ MACHINERY 


Food Mchy. & Chem. Corp., Hoopeston, Ill. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SNAP BEAN MACHINERY 


BLANCHERS. 
Berlin Chapman Company, Berlin, Wis. 
Food Mchy. & Chem. Corp., Hoopeston, Ill. 
Huntley Manufacturing Co., Brocton, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Scott Viner Co., Columbus, Ohio. 


CUTTERS. 
Berlin Chapman Company, Berlin, Wis. 
Food Mchy. & Chem. Corp., Hoopeston, Il. 
A. K. Robins & Co., Inc., Baltimore, Md. 
United Co., Westminster, Md. 
Urschel Laboratories, Inc., Valparaiso, Ind. 


GRADERS. 
Berlin Chapman Company, Berlin, Wis. 
Food Mchy. & Chem. a Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PICKING TABLES. 
Berlin Chapman Company, Berlin, Wis. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
Huntley Manufacturing Co., Brocton, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 


Food Mchy. & Chem. Hoopeston, 
A. K. Robins & Co., Ine., Baltimore, Md. 


TOMATO CANNING MACHINERY 


EXHAUSTERS. 


Berlin Chapman Company, Berlin, Wis. 
Food Mchy. & Chem. Hoopeston, II. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PEELING KNIVES. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Huntley Manufacturing Co., Brocton, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PEELING TABLES, Continuous. 


Berlin Chapman Company, Berlin, Wis. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
Huntley Manufacturing Co., Brocton, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SCALDERS. 
Berlin Chapman Company, Berlin, Wis. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
Huntley Manufacturing Co., Brocton, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 


WASHERS. 
Berlin Chapman Company, Berlin, Wis. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
Huntley Manufacturing Co., Brocton, N. Y. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


TOMATO PRODUCTS & JUICE MACHINERY 


COOKING COILS for Kettles and Tanks. 
Berlin Chapman Company, Berlin, Wis. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


KETTLES. 
Food Mchy. & Chem. Corp., Hoopeston, II. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md 
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JUICE EXTRACTORS. 
Berlin Chapman Company, Berlin, Wis. 
Food Mchy. & Chem. Corp., Hoopeston, Ill. 
F. H. Langsenkamp Co., Indianapolis, Ind. 


JUICE HEATERS. 
Berlin Chapman Company, Berlin, Wis. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PULPERS AND FINISHERS. 


Food Mchy. & Chem. Corp., Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


BASKETS. 


Planters Manufacturing Co., Portsmouth, Va. 
Riverside Manufacturing Co., Murfreesboro, N. C. 


BOOKS, on Canning, Formula. 
A Complete Course in Canning. 
Canning Trade Almanac, Baltimore, Md. 


BOXES, Corrugated or Solid Fibre. 


Eastern Box Company, Baltimore, Md. 
Industrial Container Corp., Baltimore, Md. 


CANS, Tin, All Kinds. 


American Can Co., New York City. 

Continental Can Co., New York City. 

Crown Cork & Seal Co., Inc., Can Div., Phila., Pa 
Heekin Can Co., Cincinnati, Ohio. 

National Can Corp., Chicago, Il. 


FLAVOR ENHANCERS. 
Ac'cent International, Chicago, II. 


HARVESTING EQUIPMENT. 


Food Mchy. & Chem. Corp., Hoopeston, III. 
H. D. Hume Company, Mendota, 


INSECTICIDES AND FUNGICIDES. 


Chemical Insecticide Corp., Brooklyn, N. Y. 
duPont, Grassnelli Chem. Div., Wilmington, Del. 
Niagara Chemical Div. FMC, Middleport, N. ¥. 


INSURANCE, Canners. 
Canners’ Exchange, Lansing B. Warner, Chicago. 


JUICE SEPARATORS. 
Dorr-Oliver, Inc., Stamford, Conn. 


LABELS. 


Gamse Litho. Co., Baltimore, Md. 
Piedmont Label Co., Bedford, Va. 
Price Bro. Lithograph Co., Bridgeton, N. J. 


LABORATORY EQUIPMENT. 
Metalab Equipment Co., Long Island, N. Y. 
Carl Zeiss, Inc., New York, N. Y. 
LABORATORIES, for Analysis of Foods, Etc. 


American Can Co., New York City. q 
Continental Can Co., New York City. 
National Canners Assn., Washington, D. C. 


SEASONINGS. 


Baltimore Spice Company, Baltimore, Md. 
Dodge & Olcott, Inc., New York, j 
Wm. J. Stange Co., Chicago, Ill. 


SEEDS, Canners’, All Varieties. 
Associated Seed Growers, Inc., New Haven, Conn. 
Ferry-Morse Seed Co., Detroit, Mich. 
Michael-Leonard Co., Sioux City, Ia. 
Northrup, King & Co., Minneapolis, Minn. 
Francis C. Stokes Co., Vincentown, N. J. 
F. H. Woodruff & Sons, Inc., Milford, Conn. 


SEED TREATMENT. 


Michael-Leonard Co., Sioux City, Ia. 
Northrup, King & Co., Minneapolis, Minn. 


SPRAY NOZZLES. 

Spray Engineering Co., Somerville, Mass. 
SUGAR. 

Corn Products Sales Co., New York, N. Y. 


SWEETENERS (Dietetic). 
Du Pont, Grasselli Chemi Div., Wilmington, Del 


VITAMINS. 


Hoffmann-LaRoche Inc., Nutley, N. J. 
Chas. Pfizer & Co., Brooklyn, N. Y. 


WAREHOUSING. 


Douglas-Guardian Whse. Corp., New Orleans. 
St. Louis Terminal Whse. Co., St. Louis, Mo. 
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CANNED FOODS 
PROMOTION 


CALENDAR 


1957 — NATIONAL CANNERS ASSOCIATION 
—A continuing Consumer and Trade 
Relations Program on the industry level 
and a Canner-Grower Relations Program 
to spread “The Canning Industry Story” 
to farm orgaizations, research and ex- 
tension specialists in horticulture and 
agricultural economics. Contact: National 
Canners’ Association, 1133-20th St., 
N.W., Washington 6, D. C. 


1957—AMERICAN CAN COMPANY—Spon- 
sorship of television’s top-rated news 
program, “Douglas Edwards and_ the 
News.” Broadeast on alternate Fridays, 
7:15 P.M., EDT, over 150 stations on the 
CBS television network, the news show 
reaches an estimated audience of 13,606,- 
000 persons. The program will drama- 
tize the dependability and convenience 
of a wide variety of cans and canned 
products, aiming also at making the 
Canco “oval” trademark familiar to the 
nation’s consumers as a symbol of pack- 
age quality. 


1957—CONTINENTAL CAN CO.—Ads. in 
grocery trade publications. A continua- 
tion of the “Canned Foods Merchandiser 
Digest” and a special Newsletter con- 
taining information for canners to pass 
along to their brokers and buyers. The 
“Digest” stresses photographs and short 
articles to illustrate how easy it is to 
promote canned foods in the supermar- 
ket. 


OCTOBER - NOVEMBER - DECEM- 
BER 1957—CMI MARKETING BUREAU— 
Promotions built around the national ad- 
vertising of three major steel companies, 
Weirton, Kaiser, and Wheeling Steel.— 
featuring CORN—TUNA—PEARS, ete. 
Full page four color Ad by Wheeling 
Steel in the “Saturday Evening Post” of 
November 16 entitled “It All Begins 
With a Can of Corn” will feature five 
recipes using canned corn, canned toma- 
toes, mushrooms, sardines, Japanese king 
crabmeat, chicken, and deviled ham. One 
recipe also calls for Aunt Jemima corn 
bread mix (Quaker Oats) with canned 
creamstyle corn added. The Maine Sar- 
dine Council, Japanese King Crabmeat 
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salesmen, and Quaker Oats salesmen, 
will do an outstanding retail job. There 
are available shelf-talkers, recipe pads, 
and display material. The Corn Canners 
Organization for Marketing and broker 
representatives will tie-in closely with 
the program. 


Four-color full page Ads in _ the 
November issues of “Better Homes & 
Gardens”, and “House Beautiful” maga- 
zines by Weirton Steel will promote the 
theme of a “Quicknic” easy-to-fix with 
tuna stew and spicy pears. The recipe 
includes in addition to canned tuna and 
canned pears, canned tomatoes, canned 
mushrooms, 


Tuna Research Foundation is con- 
ducting a nationwide consumer publicity 
campaign highlighting the recipes. The 
Pacific Coast Canned Pear Service have 
put twelve merchandising specialists into 
the field for display purposes. Some 
20,000 shelf-talkers provided jointly by 
the Tuna and Pear groups will be distri- 
buted. The National Macaroni Institute 
and its individual members have an esti- 
mated 300 to 400 men taking care of 
store merchandising and display. The 
California Packing Corporation, the 
Mushroom Canners League, and the 
Western Packing News Service are also 
tying in with this promotion. 


CHRISTMAS 
SEALs 


xe 


THE CANNING TRADE 


BLUE LAKE BEAN PROMOTION— 
Fall and winter campaign, breaking in 
October, covering consumer and institu- 
tional promotion for Blue Lake variety 
of green beans, grown in Oregon and 
Washington. “Mr. Blue Lake” will be 
featured in advertising in consumer 
magazines and in trade papers serving 
the restaurant and institutional field. 
Quantity recipes are available in addition 
to advertising and _ extensive food 
editorial program in newspapers and 
magazines. Sponsored by Associated 
Blue Lake Green Bean Canners, Inc., 522 
Pittock Block, Portland, Ore. 


“PEARADISE-IN-APRIL”—A grower 
sponsored program promoting Canned 
Bartlett Pears through the Pacific Coast 
Canned Pear Service, beginning early in 
1958 in major markets throughout the 


country. Dairy industry cooperating 
nationally, tying in canned pears with 
cottage cheese, milk, buttermilk, 


whipping cream, and sour cream, using 
full color recipe folder which will be dis- 
tributed by more than 300 dairy firms and 
other organizations throughout the na- 
tion. Intensive use of color pages in 
national and regional institutional publi- 
cations, with emphasis on the institu- 
tional trade. Point-of-sale material in- 
cludes banners, stack cards, and shelf 
talkers. Contract Pacific Coast Canned 
Pear Service, 11 S. 7th Ave., Yakima, 
Washington. 


FRUIT COCKTAIL PROMOTION — 
Using the “Fruit Nog” theme, the Cling 
Peach Advisory Board, Knox Gelatine, 
American Dairy Association, and Kaiser 
Aluminum, will feature Fruit Cocktail 
in a dessert recipe campaign for the holi- 
day season from Thanksgiving to New 
Year. Presentations of ways to use 
“Fruit Nog” mix will be made through 
national magazines and television. Amer- 
ican Dairy Association will feature the 
dessert campaign in “Life” and on its 
Perry Como Show over 145 network sta- 
tions. Knox Gelatine will use full color 
Ads in “Everywoman’s,” “Family Circle,” 
and “American Weekly.” The Cling 
Peach Board will use pages in “Ladies 
Home Journal,” “McCall’s,” and three- 
fifths pages in the December 1 issue of 
“This Week,” Chicago Tribune, New 
York News, and Philadelphia Enquirer, 
and the December 8 issue of “Parade.” 
Kaiser will give Fruit Cocktail Eggnog 
Pie a full page in “Good Housekeeping” 
and a spot on its new TV program 
“Maverick.” Point-of-sale promotional 
material is available from the Cling 
Peach District Merchandising Managers, 
and Knox sales representatives. The pro- 
motion will break with the appearance 
of the “Woman’s” magazine Ads during 
the week before Thanksgiving. Contact: 
Cling Peach Advisory Board, 350 San- 
some Street, San Francisco 4, Calif. 
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